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@ Man-of-the-month: 
Robert S. Solinsky 


Says Solinsky, president of 
National Can Corporation 
No one man can run a 
large corporation. There 
are many complex jobs 
that require ability and 
judgment. Fortunately, we 
have the right men in the 
right jobs.” Page 56. 


@ Spike Miller 

This enterprising ex-fur 
rier from Buffalo took ad 
vantage of the fresh-pack 
pickle potentia! in _ its 
earliest stages; now is one 


of nation’s largest. Page 


26. 


The new Asgrow Re 
search Center 


Twin Falls, Idaho, facili- 
ties centralize personnel 
for expanded basic re- 
search & production con- 
trol program. Page 32. 


Griffith's new 
test kitchen 


Provides improved custom- 
er service. Page 38. 
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..-LHERE’S AN ANCHOR CAP 
FOR EVERY SEALING PURPOSE 


NCHOR HOCKING makes eleven styles of screw, 
lug, friction and vacuum closures for food prod- 
ducts. Each is designed for specific sealing purposes— 
all provide dependable, economical, attractive and 


efficient seals. 


For application of vacuum and friction caps, thirteen 
different types of Anchor Sealing Machines are avail- 
able. They apply caps at speeds ranging from 20 to as 


high as 625 per minute. 


The uniformly high quality of Anchor Caps is the 
result of practical research and engineering, careful 
selection, testing and control of raw materials, high 
manufacturing standards and thorough quality control 


through laboratory tests and regular Inspec tions. 


If you package or contemplate packaging in glass 
let us recommend and send samples of the closures 
best suited to your particular needs. The services of our 
Packaging Engineering and Research Laboratories are 


also available to help you solve glass packaging problems. 


Anchorvac’ D Caps are available in 21 
sizes—38 to 147 mm.—lacquered, coated or 
private ly decorated Adaptable to all types of 
food products requiring a hermetic or vacu- 
um seal, Provides fullest protection against 


air, momsture or bacterial action 


GLASS CORPORATION 
LANCASTER, OHIO 
* 
The Most Famous Name in Glass 
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...then write us a letter and you'll get all the 
benefits of more than a half-century in can-making 
plus Heekin Product Planned Cans. If all cans 
look alike to you, then you are overlooking what 
a Heekin Product Planned Can could do to im- 
prove your product—its production—and its sales, 
With us your product comes first — vegetables, 
fruits, or berries—we've got to build the best can 
around it. If you're interested in Heekin Product 


Planned Cans — just write us a letter. 
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THE HEEKIN CAN CO., Cincinnati 2, Ohio 
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Yes, the story of Hazel-Atlas Food Containers is 
certainly a three sided one. 


First the top, a smart lithographed cap, with a plug 
for other products or a recipe, starts the sell. 

Then comes the well designed show window sides, 
glistening display cases with complimentary label space. 
And then at the bottom, seldom seen by the 
consumer, is the H-A trademark on the sturdy base. 


What does this H-A mean to you? It means 

the best available service in glass from a Hazel-Atlas 
sales office or factory near you. It means the best in 
production line efficiency and easy handling. It means 
the best in design for sales, design that always 
incorporates consumer wishes. 


That is why H-A means Home Approved. 
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CONTENTS 


FDA and FTC on labeling and advertising 


Kerr points up clear-cut relationship often misunderstood on cooperative 
policy by FDA & FTC on labeling and advertising. 


The Spike Miller Story 

This enterprising ex-furrier from Buffalo took advantage of the fresh-pack 
pickle potential in its early stages, and now makes the convincing claim 
that I. Milier Pickles, Inc. is largest packer of fresh-pack kosher dills. 


The Asgrow Research Center at Twin Falls, Idaho 

New facilities, including beautiful laboratory building, provide central- 
ized personnel for expanded and integrated basic research and produc- 
tion control program. Result: Better products & broader customer service. 


Quality control essential to C & TR program 

Well-rounded quality control that includes rigid supervision of raw prod- 
ucts, evaluation of efficiency and adequacy of each processing operation, 
and ample attention to finished products pays off dollar-and-cents wise 
in consumer acceptance and continued repeat sales. 


Trappey’s plantation bell rings 
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Events to Come 


Aug. 17-19. Fifth Western Packag- 
ing and Materials Handling Exposi- 
tion, Civic Auditorium, San Francisco. 


Sept. 16. Central States Frozen 
Foods Assn., Hotel Sheraton, Chicago. 


Sept. 23-26. Packaging Machinery 
Manufacturers Institute, 22nd annual 
meeting, Grove Park Inn, Asheville, 
N. C. 


Sept. 26-29, Mayonnaise & Salad 
Dressing Mfrs. Assn., annual conven 
tion, Hershey Hotel, Hershey, Pa 


Oct. 4-7. Produce Prepackaging 
Assn., Inc., third annual conference 
& exposition, Shoreham Hotel, Wash- 
ington, D. C, 


Oct. 21-23. Florida Canners’ Assn., 
23rd annual meeting, Hollywood 
Beach Hotel, Hollywood, Fla. 


Oct. 25-27. Packaging Institute, an- 
nual forum Hotel Roosevelt, New 
York 


Oct. 27. National Pickle Packers 
Assn., annual meeting, Drake Hotel, 
Chi two 


Nov. 1-2. lowa-Nebraska Canners 
Assn., Inc., 53rd annual meeting, Ft 
Des Moines Hotel, Des Moines, lowa 


Nov, 3-5. Assn. of Food Industry 
Sanitarians, 8th annual business meet- 
ing and conference, Statler Hotel, 
Los Angeles 


Nov. 4. Illinois Canners Assn,, an 
nual meeting, Bismarck Hotel, Chica 
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Nov. 4-5, Ozark Canners Assn., 
fall meeting, Colonial Hotel, Spring- 
fie ld Mo 


Nov. 7-9. Wisconsin Canners Assn., 
annual meeting, Schroeder Hotel, 
Milwaukee 


Nov. 17-19. Indiana Canners Assn., 
fall convention, French Lick 


Nov. 22-23. Pennsylvania Canners 
Assn., 40th annual convention, Penn 
Harris Hotel, Harrisburg 


Dec. 2-3. Michigan Canners and 
Freezers Assn., fall meeting, Pantlind 
Hotel, Grand Rapids 


Dec. 2-3. Tri-State Packers’ Assn 
unnual onvention, Lord Baltimore 


Hotel, Baltimore Md 


Dec. 9-10. New York State Canners 
ind Freezers Assn., Inc., 69th annual 
ntion, Hotel Statler, Buffalo 


Dec. 16-17. Ohio Canners Assn 
17th annual convention, Neil House 
Columbus 
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+ for buying His brand. , 


PICKLES 


Adoption of Crown Vacuum Lug Caps 
by the Brown-Miller Company for seal- 
ing Rainbo Pickles adds to the rapidly 
growing evidence that the extra con- 
venience of these caps has real meaning 
to consumers. Crown Vacuum Lug Caps 
make a true vacuum seal, yet they are 
easy to remove by hand. They do not 
bend out of shape in removal . .. make 
a tight re-seal every time so that the 
caps do not fall off the jars. Packer after 
packer has found that these are the fea- 
tures consumers want in a closure... 
that Crown Vacuum Lug Caps actually 


give their products added sales appeal. 


In the plant Crown Vacuum Lug 
Caps give packers a highly satisfactory 


operation. Their Slip Rubber Ring 
liners assure dependable hermetic seal- 
ing. The vacuum capping machine is 
fast, smooth and trouble-free . . . main- 
tains production line operation at a high 


level of efficiency. 


If you pack perishable or semi-perish- 
able food ‘products, don’t wait any 
longer to get full information on vacuum 
packing with Crown Vacuum Lug Caps, 
Have your Crown Representative give 


you full details . . . today. 


Crown Cork & Seal Company, Inc. 


Closure Division * Baltimore 3, Md. 
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Real iGounlhn Coal / 


Today it is an accepted fact that vacuum sealing is the most dependable 
way to protect glass packed perishable and semi-perishable products. 
Crown Vacuum Lug Caps provide a dependable, hermetic seal which has 
been amply proved in actual use. They protect the true taste, flavor and 
color of the product. They maintain the important vitamin content . . . 
keep the food from drying out... becoming moldy or rancid. They help 
increase the shelf life of the product ...in the store...in the pantry 
or refrigerator. In short, Crown Vacuum Lug Caps assure complete 
protection from packing line to the consumer's table. 7 
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LUG CAPPER is fast and 


It handles a wide range of jar sizes 


changed quic kly and easily. 


THE CEM VACUUM 


automatic. 


completely ; 
and the sizes can be 


and cap sizes .- - é 
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PFIZER CITRIC ACID 


@ The fact that there is no water of crys- 


tallization in Pfizer Citric Acid U.S.P. 
Anhydrous can mean lower citric costs for 


you. Here’s the way it works... 

First... you drop the freight costs on 814 
lbs. for each 100 Ibs. of the hydrous form 
you have been ordering. 

Second... Citric Acid U.S.P. Anhydrous 
costs less on an actual acid basis. You save 
more than *4.¢ per lb. by buying it. 


let’s talk Citric! 


drop 
water 
from 
your 
Citric 
costs... 


use 


U.S.P. ANHYDROUS 


Third...you cut storage and handling 
costs since you'll be handling one drum less 
out of five. 


Fourth...sinee Citric Acid Anhydrous 
never dries out, nor does it absorb water 
under normal storage conditions, you get 
more uniform composition in your products. 

The next time you order, specify the 


product that helps you cut citric costs— 
Pfizer Citric Acid U.S.P. Anhydrous. 


CHAS. PFIZER & CO., INC. 


630 Flushing Avenue, Brooklyn 6, N. Y. 
Branch Offices: Chicago, tll; San Francisco, Calif; 
Vernon, Calif; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 


FOOD PACKER 
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{me ‘Sterilmatic: PRESSURE COOKER and COOLER 


High-speed STERILMATIC Cooker and Cooler lines 
give canners the precise processing control needed to 
maintain their high standard of product quality and 
uniformity. This continuous, automatic equipment 
cooks every can evenly—cooks every can exactly alike. 
The natural flavor,color, texture and essential vitamins 
This is one of several FMC Of farm-fresh fruits and vegetables are protected and 


8) —_STERILMATIC Cooker and , ' 
Cooler shell combinations. Other preserved at their peak of harvest perfection. And 


arrangements are available to meet ~~ - ‘ 
{4 ___ the demands of a variety of products these qualities last, too—locked in to be fully enjoyed 
requiring either extremely short or long cooks. a 
yy. when the can is opened and the product served. Write 
A left side positive cup-feed elevator, B Pressure ; 5 ° cs aa 
pre-heater, € Pre-heater discharge valve, D Pres- for full information on FMC’s outstanding “one-man 


sure cooker, E Central control panel, F Micro-cool ” ° 
cain, © Meusedtieala atin, 1h Dlachetes feet. cook room,” or call your nearest FMC representative. 
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FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


AUGUST, 1954 
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Typical plant design and equipment needed for frozen and canned 
peas, capacity 50,000 pounds per eight-hour day of the raw product 


What equipment do you need for highest plant efficiency? 


How should your equipment be placed for a streamlined, 
“straight-through” operation? 


Answers to these questions can be found in FOOD PACKER’S 
1954 Annual Buyers’ Guide & Reference Issue. 


e , his is NEW in trade-paper reporting—another “first” by FOOD PACKER! 


Sample flowsheet (above) shows typical plant design and layout for machinery and 
equipment used for canning or freezing 50,000 pounds of peas in an eight-hour day, 
Also listed opposite this flow sheet in the Buyers’ Guide & Reference Issue is the 
suggested basic equipment for equipping the plant, and the quality control equip- 
ment that can help you produce the HIGHEST QUALITY canned and frozen peas. 


In addition to peas, this Buyers’ Guide special feature includes flowsheets and lists 
of equipment used for packing the following products: canned tomatoes and tomato 
juice; frozen whole kernel sweet corn; canned cream style sweet corn; canned and 


frozen red sour pitted cherries; preserves; fresh-pack pickles; and concentrated citrus 
juices. 


Furthermore, this special section is “coded” with the Buyers’ Guide & Reference 
Issue lists of machinery, equipment, and materials manufacturers so that you, at a 
glance, can get manufacturers’ names and addresses. This special section on Plant 
Layout and Equipment will be valuable to those who want to improve or enlarge their 
plants, add additional processing facilities, or completely equip a new building. 


Flow sheets and accompanying data are prepared by W. A. Gould, Food 
PACKER’S Quality Control Editor, with the cooperation of the industry’s leading 
manufacturers and suppliers. 


FOOD PACKER’S 1954 Buyers’ Guide & Reference Issue will be mailed to sub- 
seribers on October 15. Be sure your advertising plans include this important issue. 


Food Packer 


139 N. Clark St., Chicago 2, Ill. 
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If your PRODUCT is listed 
here—you should have a 
copy of CAMPBELL’S BOOK 


Apples 
Apricots 
Blackberries 
Blueberries 
Cherries 
Cranberries 
Cu nt 
Gooseberries 
Grapefruit 
Grapes 
Lovanberry 
Peaches 
Pear 
Pineapple 
Plum 
Prune 
Quinces 
Raspberries 
Rhubarb 
Asparagus 
Beans (Snap) 
Beans (Lima) 
Leet 
Carrots 
Cauliflower 
Corn 
Okra 
Onion 
Pens 
Chili Peppers or Pimientoes 
Potatoe 
Pumpkin 
Saver Kraut 
Spinach 
Suceotash 
Sweet Potatoes 
Tomatoes 
Products 
Paste 
Puree 
Catsup 
Chili Sauce 
Baby & Junior Foods 
Boston Baked Beans 
Juices 
Apple 
Grape 
Canned Soups 
Asparagu 
Bean 
Beef Bouillon 
Beef Breth 
Consomme 
Cream of Celery 
Cream of Corn 
Clam Chowder 
Chicken Soup Stock 
Chicken Bouillon or Broth 
Chicken with Noodles 
Old La. Chicken Gumbo 
Mock Turtle Soup 
Cream of Mushroom 
Oxtail Soup 
Okra 
Soya Milk Stock 
Oyster 
Green Pea 
Scotch Pea 
Pepper Pot 
Cream of Potato 
of Spinach 
Cream of Tomato 
Vegetable 
Spaghetti 
Canned Meats 
Corned Deef 
Corned Beef Hash 
Luncheon 


Cream 


Hamburger 
Reef & Pork Sausage 
Meat & Vex. Stew 
Meat Balls & Spaghetti 
Meat and Noodle Prod 
Beans with Frankfurters 
Ham & Lima Beans 
Chili Con Carne 
Beef or Pork Tongues 
Paste Type Products 
Bacon 
Reef, Veal or Mutton 
Beef & Gravy or Pork & 
Gravy 

Chicken Products 
Reef Stew 
Lamb Stew 
Irish Stew 
Brunawick Stew 
Pork Luncheon 
Spiced Ham 

Canned Chicken & Chicken 

Producta 
Chicken Stewed 
Roast 


Chicken A La King 
Chieken & Noodles 
Diced Chicken 
Chicken Sandwich Spread 
Deviled Chicken 
Potted Chicken 
Chicken Giblets 
Jellic 
Apples 
Currant 
Grape 
Quince 
Pectin Fruit 
Imitation Fruit 
Gelatin 
Aga 
Jams & Preserves 
Apricot 
Cranberry Sauce 
Peach 
Raspberry 
trawberry 
Pectin Fruit 
Imitation Fruit 
Butters & Marmalades 
Apple 
Peach 
Apricot 
Prune 
Mf. Marmalades 
English Seville Orange 
Ginger 
Grapefruit 
American Orange 
langerine 
Lemon 
Crushed & Glazed Fruits 
Strawberries 
Pineapple 
Maraschino Cherries 
ruit Juices 
Sweet Cider 
Concentrated Clder 
Grape 
Orange 
Lemor 
Cherry 
Rhubarb 
Pickling 
Cucumbers 
Cauliflower 
Green Tomatoes 
Peppers 
Gueen, Red 
Chopped Cabbage 
Cabbage Cores 
Dill Herb, or Weed 
Onions 
Wax Beans 
Mango Peppers 
Watermelon Rind 
Cantaloupe 
Mise. Sauces 
Horse Radish 
Soya 
English Beefsteak 
Worcestershire 
Or Worcester 
Calcutta 
Beef Relish 
Lobster 
Russian 
Olivenaise 
Thousand Island 
Tartar 
Club 
Dressing 


anadiar 
ruit Salad 
epp 


basco 


Cc 
Fk 
P 
I 


Walnut Cateuy 
Mushroom Catsup 
ayonnaise & Salad 
Dressings 
French 
Anchovy 
Chutney 
Catsup or 
Piquante 
Parisiar 
Spinosa 
istard 
Compound 
French Style 
Dutch Style 
Dusseldorf 
Ham! “ 
Paprika 
Tobasco 
Belgian or German 
Horse Radish 
Spiced Mustard 
Salad Style 


Ketchup 





CAMPBELL'S BOOK 


222 page volume — 8 x 11 inches. New 
ideal size — big enough to lie flat — easier 


to use, easier to read! 


© CANNING 
— ® PICKLING 


® PRESERVING 


Charts, tables and formulas are prepared to be taken 
directly into the quality control laboratory. No extra 
computation or seeking further details from other 
sources will be necessary. In preparing specialty prod- 
ucts, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume 
and the necessary operations to make the combination 
of ingredients a high quality pack. 


Photographs and diagrams which accompany the 
details show latest equipment in action. Specific in- 
formation is available for products whether they are 
packed in a metal or glass container, as well as recom- 
mended fill for various container sizes. 


Revised by two noted food technologists! Dr. Maclinn, 
Chairman, Food Technology Department, New Jersey 
Agricultural Experiment Station, and Col. Isker, U. S. 
Army (Ret.) is Secretary, Associates of the Food and 
Container Institute. 


check for $15.00 to Vance Publishing Corp., 139 N. Clark St., Chicago 2, Ill. 





V. Hause W. C. Willard 


T. V. Hause has joined Oakite Products, 
Inc., New York, as technical service rep- 
resentative in Hartford, Conn. 


W. C. Willard has been appointed man- 
ager of the Houston, Tex., office of Corn 
Products Sales Co., New York. 


Diamond Crystal Salt Co., St. Clair, 
Mich., has appointed Spencer S. Meil- 
strup director of sales and advertising. 


Richard N. Risteen has joined John H. 
Dulany & Son, Inc., Fruitland, Md., as 


field sales manager 


George W. Crabtree has been elected a 
director of the Crown Cork & Seal Co., 
Inc., Baltimore. He is vice-president of 
the company and general manager of 
the Crown Can Div., Philadelphia. The 
Crown Can Div. recently 
Frank J. Campbell manager of lithog 
raphy. 


appointed 


Frank J. Sullivan has been appointed 
division manager of the Ohio Corrugated 
Box Div. of Robert Gair Co., Inc., New 
York. 


Among 14 faculty members in the Uni- 
versity of California College of Agricul- 
ture who have recently retired is Dr. 
William V. 
technology and biochemist in the Berk 
eley experiment station 


Cruess, professor of food 


Recently promoted from sales representa 
tive to district manager in the Fiber 
Glass Div. of Libby-Owens-Ford Glass 
Co., Toledo, were James J. Secor, Jr., 
Chester E. Shepperly, and G. O. Hartzell. 


Charles S$. McWilliams has been ap- 
pointed chief of the cereal and baked 
products division of the Quartermaster 
Food and Container Institute for the 
Armed Forces, Chicago 


Dr. James R. Oyler, technical director 
Knouse Foods, Peach Glen, Pa., has 
been advised by the U. S. Patent Office 
that his application for patent on Lucky 
Leaf pie fillings has been accepted. The 
patent protects the preparation and proc 
ess developed by Dr. Oyler and Knouse 
Foods for their eight varieties of pie 
fillings. 


AUGUST, 1954 


S$. S. Meilstrup R. N. Risteen 


Charles C. 
chairman of the board of directors of 


Rossotti Lithograph Corp., North Bergen, 
N. J 


Rossotti has been elected 


Continental Can Co., New York, has an- 
nounced that Clarence Y. Robinson was 
named manager of the metal can plant 
John L. Tokich was named 
manager of the metal can plant in Oak 
land, Calif.; Thomas G. Simota was 
named manager of the metal can plant 
in Milwaukee; and Ellison L. Hazard 
was named gene ral manager of the 
northeastern district of the Eastern Metal 
Div 


in Denver 


Alan P. Danforth has been appointed 
southeastern division manager of Snow 
Crop Diy., Clinton Foods, Inc., New 
York, with headquarters in Atlanta 


Merkel, Inc., Jamaica, N. Y., has appoint 
ed the Blaine-Thompson Co., Inc., New 
York, to handle an advertising and mer 
chandising program of promotion 


Highway Machinery & Supply Co., Inc., 
Ric hmond Va 
sell and service materials handling equip 
ment manufactured by the Industrial 
lruck Div., Clark Equipment Co., Battle 
Creek, Mich 


has been appointed to 


Frank R. Grote Jr. has been named su 
perintendent of American Can Co.’s new 
Denver plant 


Dodge & Olcott, Inc., New York, has 
added four new chemists to its technical 
staff: Bill Ammon and Jack Glueck have 
joined the Flavor Dept and Fritz Schu- 
bert and Ray P. Williams have 
the Perfume Laboratories 


joined 


Dick Muller has been appointed mid 
west sales manager of the Bradley Con- 
tainer Corp., Maynard, Mass 


The Bonbrook Brokerage Co., Chicago 
will represent Rosenberg Bros. & Co., 
Inc., San Francisco, in the Chicago met- 
ropolitan irea 


New North Central district sales repre 
sentative for Real Gold Co. is Bill Chap- 
man. Headquarters of the district is in 
Minneapolis 


W. Crabtree F. J. Sullivan 


Libby Food Products, Inc., 
Long Island City, has announced the 
appointment of the H. C. Boerner Co., 
Inc., New York, as exclusive sales rep 
resentative for the Red L line of pre 


Louis L. 


cooked frosted foods in the metropolitan 
New York City and New Jersey markets 


R. E. Schuler has been named national 
sales manager of Milner Products Co., 
Jackson, Miss., and Louis E. Wells was 
appointed director of research and de- 
ve lopment 


The Nitrogen Div., Allied Chemical & 
Dye Corp., New York, recently became 
sole distributor in the U. S. for ammoni 
um nitrate-limestone fertilizer produced 
in Belgium 


Connecticut Agricultural Experiment Sta- 
tion, New Haven, has announced the 
following new appointments: Dr. S. L. 
Wilson and Dr. Milton Zucker have 
joined the Plant Pathology Dept. and 
Dr. Lester Hankin has been appointed 
to the Biochemistry Dept. staff 


S&W Fine Foods, Inc., San Francisco, 
has announced the purchase of a 10-acre 
industrial site for erection of new office 
headquarters and a combined warehouse 
ind coffee processing plant. Estimated 
cost is over $2 million 

Arthur P. Baxter has been promoted to 
sales manager of the canned foods de- 
partment of H. C, Baxter & Bro., Bruns 
wick, Me. W.. E. (Bill) Hannaford has 
joined the iles department of the com 


‘ 
pan 


Peck Foods Inc. has been formed at 
Westfield, N. Y., using the plant former- 
ly owned by Rood & McLean Fruit Prod- 
ucts and purchased in 1952 by Westfield 
Planters Cooperative 


Charles F. Mattern has been appointed 
idvertising manager for McCormick & 
Co., Ine., Baltimore 2 He 
Keene A. 


marketing and research 


succe eds 


Roadman, now manager of 


J. Ward Mailliard Jr., chairman of the 
board of Mailliard & Schmiedell, San 
Francisco, died July 10. He was 63 


Charles S. Davis, chairman of the board 
ind formerly president of Borg-Warner 
Corp., died July 2 





This Canco ad is your ad... 
sells your products! 


The advertisement at the right appears in full 
color in the July issue of McCall's and will also appear Sit your family down net Sunday_toa 
in the August 2nd issue of LIFE and August Good MIDWEST CHICKEN DINNER 
Housekeeping. A potential audience of 47,700,000 _en 


will be urged to try the mouth-watering recipes. 


w 
aoe erding — and so casy to fix 
” you use today’s fine canned foods’ 


a . . . . ° . . . = « Midwest family Sunday meas 
his is the fifth in Canco’s continuing series of Ties tepeeren ant ans chicken. And one of the 


. Here's traditional lowa-styte = : seen bleoal topped pie 
spectacular consumer advertisements. Like the one to pluck and prepare th IPE (© try On your family. p 


° > , sein modern Can hicken, Y an buy it ready cooked aa i @ 
on the right, each ad features a complete regional Co down tng a? S48 Made by American Con Conia 
meal prepared almost entirely from canned foods and mehabes ten sa sats aly big them owe “e 
beverages. And clear, easy-to-follow recipes invite Take fendaciae ne dual Reversonen oe eo. 
I yo OF example r P 
even the most inexperienced homemaker to prepare oe ae eee tne in foe meee ea 


ne june to a cer 
t only prevent spo Srlain exac 


all of the dishes in a matter of minutes. trom chahgiee ld heep the red oy 


tomato fla 
nee . . ° This is one of ma i 
any Ways that Amer 
These Canco ads dramatize the amazing variety of the greatest variety, the thriftiess, cre a” Helps YOu enjoy toda 
I: 5 Try this Midwess neal st, the most de 4s Canned food mg 
good things that come in cans. By showing today 8 ul—see what miracie aia 


come ir 


t ter 
age, but w 


busy housewife how to prepare delicious meals easily 


and economically with a variety of canned foods, American 
they promote the prestige of canned foods and bev- Cal C : 
erages of all kinds. aa) 7/OMpany 


This is just another example of how Canco helps Cities io 


he Ip people live bener 


stimulate your sales—helping you to sell more in °54, 


Go first to the people who are first! 


AMERICAN 


CAN COMPANY 
New York, Chicago, San Francisco; Hamilton, Canada &> 


American Can Company 


a> Reputered Vradeo 


The modern food can—perfected by Canco—made 
possible the commercial canning of fruits and 
vegetables. 

Through the years, constant Canco ploneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct improvement—opening new markets for 


canned foods of all kinds. 
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ATA 


CUCUMBER COC 





CHICKEN PIE WITH BISCLITS 





PARSLEY POTATOES 


CURRIED CARROTS 





AD 


ONION SAL 


Bett 





**MY GROWTH IS IN ““GLASS PACK SALES “FOODS IN GLASS 
STEP WITH MODERN ARE ON THE INCREASE” MORE THAN ANYTHING 
VISIBLE PACKAGING” says ELSE CONTRIBUTE TO 
says PETER J. DONAHOE, IMPULSE SALES”’ 
H. N. PANGLE, Vice President, says 
President, Donahoe’s, Inc., ED SILVERBERG, 
Pangle’s Master Market, Pittsburgh, Pa. 
Lima, Ohio 


President, 
Pick-N-Pay Super Markets, Inc., 
Cleveland, Ohio 


ae 


- Buraglas 


CONTAINERS 


Glass salespackages for food do a real 
selling job. The color and sparkle of glass 
win impulse sales; the convenient way 
items in glass can be served and stored 
stimulates repeat sales. 
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“GLASS HELPS SELL 
THE PRODUCT”’ 
says 
ELLIOTT R. DAVIES, 
Buyer of Groceries, 


““MORE SHOPPERS ARE 
BUYING MORE 
MERCHANDISE IN GLASS” 
says 
W. W. ROGERS, 


“VISIBLE PACKAGES 


ARE MADE TO ORDER 
FOR TODAY'S SELF- 
SERVICE SHOPPER” 


says 


Meats and Produce, 
General Department Stores, 


Chairman of the Board, NORMAN ARON, 


Rogers Markets, Inc., Sales Manager and Secretary, 


Huntington, West Virginia Fort Wayne, Indiana Century Food Markets Company, 


Youngstown, Ohio 


Today’s self-service selling demands a 
self-selling package—GLASS! 


WITH THE GROWTH OF SELF-SERVICE, where the 
customer is on her own to pick and choose ... 
where your product has no personal selling by 
clerks, salespackaging is more vital than ever 
before. 

That's why so many foods are now packed 
in glass. Mayonnaise, for example, is almost 
entirely glass-packed. Because only glass gives 
it so many selling advantages. 

Glass helps make the first sale. And, glass 
wins repeat sales, too. Easy-to-use glass pack- 
ages offer housewives a safe, convenient way 
to store unused contents, are easy to serve from, 
reseal tightly, show how much is left, keep 
contents fresh. 


Owens-ILLINOoIS 


GENERAL OFFICES + TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 


AN (1) PRODUCT 
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Protect fine texture 


and bright color with 
ERELOSE 


Mildly sweet dextrose sugar helps make a perfect syrup— 


which retains firm texture and bright color . . . prevents the 
fruit from turning soggy ... and from “edge-sloughing”’. By 
making perfect syrups—dextrose helps to preserve the won- 
derful fruits you pack in tins and glass. 

For the canning industry Corn Products Re- 
fining Company produces Globe® Brand corn 
syrups, ideally suited formany canning formulas. 

Complete technical service is available with- 
out cost or obligation. We welcome your specific 
technical inquiries. 


dextrose 


FOOD - ENERGY SUGAR 


CORN PRODUCTS REFINING COMPANY 


17 Battery Place, New York 4, N. Y. 


ORM PRopucts nefinine © 
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many Staples ana Sizes 


... BUT ALL ANCHORGLASS CONTAINERS 
HAVE THE SAME QUALITIES 


HEY are uniformly strong, tough, dependable 
lightweight glass containers—high in chemical 
durability, accurate in dimensions, capacity and finish. 
They are designed to withstand the knocks of modern 


high speed production lines, handling and transportation, 


Anchorglass containers are the result of practical 
engineered designs, careful selection and control of 
raw materials, uniform distribution of glass, precise 
temperature control in annealing and thorough quality 


control through laboratory tests and regular inspections, 


If you package or contemplate packaging in glass let 
us send you sample containers with suitable closures 
for your particular needs. The services of our Package 
Engineering and Research Laboratories are also avail- 


able to help you solve glass packaging problems. 


Anchorglass® Soluble Coffee and 
Tea Jars are available in 2, 4 and 6 ounce 
sizes, in plain and stippled glass. Popular 2 
ounce jar at right is sealed with a 53 mm. 


Anchor C.T, Cap. 


GLASS CORPORATION 
LANCASTER, OHIO 
« 
The Most Famous Name in Glass 
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Washington 


and 


Robert Y. Kerr, Washington Editor 


Here's a look at cooperative policing by 
FDA & FTC on labeling & advertising 


Kerr points up clear-cut relationship often misunderstood; 


questions recent reductions in FDA appropriations 


Or course you KNOw about the op 
erating agreement, fixed up by the 
Department of Health, Education and 
Welfare and by the Federal Trad 
Commission. This treaty was suggest 
ed by Chairman Howrey, of Federal 
Trade, and was announced some 
weeks ago. It has to do with closer 
cooperation between the two agencies 
in a couple of law-enforcement fields 
and the idea is to prevent overlapping 
and duplication. It has quite a lot of 
collateral importance in understand 
ing the work of the two agencies 

The Food and Drug Administration 
which is the HE&W agency involved 
in the agreement, has the 
thority to get rough with the false 
labeling or 
drugs, devices and cosmetics. The 


legal au 
misbranding of food 


Federal Trade Commission has legal 
authority to take after unfair compe 
tition and unfair and deceptive acts 
and. this 
includes the advertising intended to 
prove that the hand is quicker than 
the eye. In fact the Wheeler-Lea 
amendment to the FTC Act gives the 
agency specific authority to put the 


and practices in commerce; 


slug on false advertising claims in re 
gard to the four items named above 
food, drugs, devices and cosmetics. 

Everybody in this industry knows 
that it’s sometimes hard to tell at a 
glance the difference between label 
ing and advertising; so the FDA has 
fixed up a few guides. This isn’t a 
complete definition; but, stated sim 
ply, labeling is intended to tell the 
person who's buying it just what the 
product is, what it is supposed to do 
and how to use it for the intended 
purpose. It isn’t restricted to that 
piece of paper, with statements print 
<1] on it, that’s pasted onto the can 
the jar or the bottle. 

Suppose your personal timber line 
is receding, and you invest in hair 
tonic. The bottle is in a pasteboard 
box; and inside the box is a booklet 
telling you how good this miracle pre- 
paration is, what results you may ex- 


20 


pect from its use and how to apply it 
This booklet is labeling; not adver- 
tising, If, however, the producers lift 
some of the statements from the la- 
beling material and print it in news- 
paper display space or send it out in 
one of those unsealed pieces of junk 
mail addressed to “Occupant of Apart 
ment 205.” it becomes advertising. 
As this page understands it, adver- 
tising is aimed at the general public 
in an effort to persuade people to 
become customers. Labeling is for the 
assurance, information and instruction 
of people who are actually buying 
the product 

Of course the FDA and the FTC 
have been making out pretty well in 
handling these tangential police func 
tions without stepping on each other. 
They've been doing it since 1938, 
the year Congress split the labeling 
advertising jurisdictions between the 
two. The treaty doesn’t change either 
agency's authority; since that’s writ 
ten into law. But it does mean they'll 
information, to 
avoidable duplication; also that they'll 
make life hard for the artful dodgers 
who shuttle back and forth between 


exchange prevent 


claims of advertising and labeling, de 
pending on which agency is after 
them with some blunt instrument. 
There's another important if not so 
immediate purpose in view that of 
making clear to all and sundry—in 
cluding Congress—what this is about 
why it is done and what the defini 
tions really are 

\ sorry occurrence happened a 
short time ago; one apparently based 
upon vague understanding. But if you 
wish to do so you have this page's 
permission to decide that there is 
more here than meets the eye 

Last year Congress cut the FDA 
request for funds by $426,000; and 
this year Congress made a_ further 
reduction of $100,000. This second 
cut was made over the protests of 
Secretary Hobby and the passionate 


objections of several members of Con 


gress. There was but a slight and 
casual reference, put into the record, 


to any reason for the reduction. 
Thereby hangs a tale 

Last year’s cut in funds forced the 
FDA to shorten its public services 
and of course the present cut will 
force additional reductions. When the 
matter came up, a member of the 
House asked Representative Fred E. 
Busbey, chairman of the subcommit 
matter in charge, 
“when you reduce personnel in such 
an administration whether there is 


tee having the 


danger that proper inspection cannot 
be made . . . especially in this day of 
technical synthetic 
products are being produced and the 
public could easily be defrauded.” 


progress when 


Chairman Busbey made this reply: 
“Frankly, if I thought there was any 
danger, I would not vote for a penny 
of reduction. I do think there are a 
great many activities they are carry 
ing on that properly belong in other 
departments. I have in my file in the 
office, and it is a very voluminous 
file, information to the effect that 
men in the Food and Drug Adminis 
tration have spent a great deal of 
time chasing around the country try- 
ing to get witnesses against a certain 
spring water company, because, they 
claim, the company’s advertising is 
misleading . it is an honest judg 
ment on my part that when it comes 
to something like that, the Federal 
Trade Commission is the proper body 
to have jurisdiction over it, if it is 
important that any federal agency 
spend the taxpayers’ money on it.” 


Labeling, not advertising 


So far as this page can learn 
the above statement is the only one 
on record, explaining in any way why 
an already hampered federal agency 
has been further reduced in appro- 
priations and 


hence in personnel 


Since Congress has already passed 
the reduced appropriation, it’s an ac 
complished fact and can’t be correct- 
ed; not at this time. But it may be 
worth while to take a brief look 
That voluminous file seems t» have 
contained none of the easily avail 
able information that the FDA’s in- 
vestigation of the Mountain Valley 
Water Company did not have to do 
with advertising. It was an investi- 
gation of labeling: a matter specifi- 
cally delegated to the FDA by law. 
The water company, so this page has 
been told, made claims in connection 
with the sale of its product that this 
spring water is beneficial in treating 
arthritis, gastric ulcers, cystitis and 
the like. Such statements could be 


(Continued on page 42) 
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BLOW IN DECORATIONS 


OR STIPPLE 


How to make your 
package work harder on display 


Good package design sells. And to sell, it has to offer 
something special, Maybe it’s a re-use for the empty 
container . . . or a stipple worked into the design to 
dress the container or to mask a separation in the 
product . . . or maybe it’s just a clean, modern package 
that looks inviting on display. 


Whatever it is, it’s a design feature—that has to be 


tailored to the individual product. And that calls for 


skill and experience in package design. Creating 


packages that sell is a familiar job for Armstrong's 
package designers. Let them suggest ways for making 
your package work even harder on display. Armstrong 
Cork Company, Glass and Closure Division, Q 


5408 Cherry Street, Lancaster, Pennsylvania 


Armstrong’s Glass Containers 


glass that performs... packages that sell 


DEVELOP NEW AND 
YWNUSUVAL SHAPES 





There's a 
Continental Can Plant 
near you 


— 
CONTINENTAL (C CAN COMPANY meee 
Cae 


EASTERN DIVISION: 100 E. 42nd St., New York 17 \ —/ 
CENTRAL DIVISION: 135 So. La Salle St., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 
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FREEZING 


BETWEEN THE LINES 


For “important contributions to the field of human nutrition the coveted Babcock-Hart award 
is given to Dr. Edwin J. Cameron, director of research for National Canners Association, in 
Washington, D. ¢ at ceremonies held during Institute of Food Technologists’ annual meeting 
in Los Angeles recently. Award was presented by Dr. Charles Glen King (right), scientific direc 
tor of the Nutrition Foundation. Due to illness, Dr. Cameron was unable to be present, so the 


award was accepted by Carlos Greenleaf (left), of the Washington NCA laboratories 


Tinless cans of the future are discussed 


at IFT meeting by Canco officials 


linless cans of the future are ex Canco’s general manager of research 


pointed out that “well over half of 


the world’s tin production lies in the 


pected to come from a number of 


metals now under investigation and 


ivailable on this continent, including 


immediate path of the caleulated 
untinned steel, specially treated steel Communist aggression in Indochina 
aluminum, and steel coated with alu and all of our country’s tin must be 
minum, zine 


and possibly nickel imported over long sea lanes 


This was the theme of a paper He stressed the fact, too, that a 
titled “Metal cans of the future pre vet there seems to be no 
sented at the 14th annual meeting ating on steel which can serve a 
of the Institute of Food Technologist t universal 
at Los Angeles, June 29, by R. H Tin | 
Lueck, K. W srighton, and R. W believe the 
Pilcher of American Can Co re it did 


search and technical department 


one metal 


ilternate for tin plate 
plate i OO unique that man 
inning industry 


vrew i 


iround the properties of the 


steel-tin combination,” Dr. Lueck said 


In discussing the company’s long Under the subject of new metal 


range program to find alternate metals the Canco official said that for the 


for tin and other can-making materials foreseeable future, most of the tin 


that come from overseas, Dr. Lueck free metal can 


must be manufactured 
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from steel or steel coated with other 
metals. No other metal is produced 
in sufficient quantity to meet the re 
quirements of 35.6 billion metal cans 
produced Untinned - steel 


was the first of the metals to be dis- 


imnually 


cussed in’ the paper as a leading 
candidate to replace tin plate Al 
thought this product is cheap and its 
mechanical properties are essentially 
the same as those of tin plate, it must 
be enameled on both sides to prevent 
corrosion, Whereas electrolytic plate 
be used for many products just 
is it is received, without any organic 
coating 
Other types of plates and various 
methods of side scain closures were 
discussed at the IFT meeting. Several 
methods of welding black plate and 
ther sheet metals have been investi 
rated, Dr. Lueck said, but the weld 
ing problems are totally unlike any 
that have been encountered hereto 
fore 
In discussing another alternate for 
tin plate CMS 
was proposed to be developed with 
There 


are technical reasons for believing that 


“can-making steel’) 
the end use as steel in mind 


modifications of the processing pro 
cedure after cold reduction can re 
sult in a product that will be more 
resistant to rust and underfilm corro 
ion, and to which enamels will ad 
here more efficiently 

From the standpoint of both the 
mill production and factory fabricat 
tion facilities, untinned steel has one 
of the highest pote ntials as a replace 
ment for tin plate, it was stated 
Chemically treated steel was also re 
iewed It is likely that chemically 
treated plate will be one of the first 
Lueck 


ipplic able to the 


ilternate for tin plate Dr 
It should he 
cans for low-acid food prod 
ilso for the bodies if ways 
found for 


Che use of aluminum received much 


in be soldering it 


ttention the Canco paper. “Alumi 
num ha phi sical properties that are 
both attractive and unattractive to 
the can maker iccording to Dr 
Lueck The fact that 


r 


gauge-for 


iuge aluminum is only 36 percent 
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plement of the June 29 edition of 
the Gettysburg Times, Gettysburg, Pa. 

The Times recognized the efforts 
of this aggressive company as repre 
senting the fruit growers’ determina- 
tion to help the fruit industry take its 
rightful place with other types of 
specialized farming in importance to 
the American economy. 


Kraut association 
officers re-elected 


The following officers and board 
members of the National Kraut Pack- 
ers Assn. were re-elected at the re- 
cent association annual meeting; 
president, Alden Smith, Shiocton 
Kraut Co.; vice-presidents, John 
Stroup, Empire State Pickling Co.; 
A. G. Henkel, Fremont Kraut Co.; 
Lon Flanigan, Seneca Kraut & Pick- 

WHITE CAP executives demonstrate new opener at press show: Flanked ling Co.; D. J. Flanagan, D. J. Flana- 
by George White (left), chairman of the board, and Philip White, gan & Sons Inc.; George Wenger, 
Chicago, Robert White, Midwest Lake Erie Canning Co.; and Arnold 


regional manager, shows how the pry-off cap is removed from a glass Huppert Frank Pure Food Co. The 


honorary trustee is A. E. 


president, of the White Cap Co., 


container with a key-type opener introduced recently at a special 


press preview in New York City. Nearly 100 editors and radio and TV Slessman, 


ommentators attenced the eastern showing 


ON CATALINA ISLAND cruise are 


tory of research and development 


to r.) Col. Rohland Isker, secre 


associates of Quartermaster Food 


& Container Institute; John Beckett, technical director of Aseptic 


Thermo Indicator Co.; and Col 


John D. Peterman, commandant of 


QMF & Cl. Occasion was first meeting of a new task group that will 


study “Critical storage temperatures of frozen foods.” 


This committee 


is under the chairmanship of Aseptic-Thermo’s Mr. Beckett 


as heavy as tin plate is advantageous 
Che relative softness of the pure metal 
is one of the greatest disadvantages 
The can manufacturer working with 
aluminum must take into considera 
tion composition and temper, as well 
as gauge, in tailoring a can to given 
requirements.” 

Although aluminum cans are used 


in Europe, conditions there are quite 


different and special processing and 
handling precautions are exercised, it 


was pointed out. Considerable infor 
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mation 1s available on the possible 


applications of aluminum in food con 
tainers as a result of commercial ex 
periences in Europe and experimental 
packs in this country 


Knouse Foods featured 
in local newspaper 


Knouse Foods Co-op., Inc., large 


processor of apple products, at Peach 
Glen, Pa., 
anniversary in a special 16-page sup 


was featured on its fifth 


Fremont Kraut Co. 


Francis given the Henry 
Laurence Gantt gold medal 


Clarence Francis, retired chairman 
of the board, General Foods Corp., 
has been unanimously elected to re- 
ceive the 1954 Henry Laurence Gantt 
Gold Medal. This medal, to memorial- 
ize the distinguished achievement and 
great services to the community ren- 
dered by Henry Laurence Gantt, man- 
agement engineer, industrial leader, 
and humanitarian, was established to 
be awarded “for distinguished 
achievement in industrial management 
as a service to the community.” It is 
administered jointly by the American 
Society of Mechanical Engineers and 
the American Management Associa- 
tion. 


Fertilizer & horticulture 
groups to meet in Florida 


Latest methods of fertilizer use and 
application will be discussed on the 
cooperative program of the National 
Joint Committee on Fertilizer Appli- 
cation and the American Society for 
Horticultural Science at the society’s 
annual meeting, to be held at the 
University of Florida, Gainesville, on 
September 6. Session leaders and 
include: J. D. Barnard, 
Green Giant Co., vice-chairman of the 
National Joint Committee; George B. 
Nutt, Clemson Agricultural College 
and general chairman of the National 
Joint Committee; A. Lee Towson, 


speakers 


Seabrook Farms Co., and president, 
Association of 

America, Inc.; A. L. Kenworthy, Mich- 
igan State College; K. D. Jacob, U. S. 


Vegetable Growers 


FOOD PACKER 





Alden C. Smith, president of National Kraut Packers Assn., tacks up 
a point-of-purchase poster that is being offered to meat packers and 
retailers for Kraut, Pork’n’ Apple Dinner Season, Oct. 15-Nov. 30. Left 
to right are other NKPA representatives Martin Meeter, Union Grove 
Wis., Robert Simpson, Chicago, and John Stroup, Phelps, N. Y. NKPA 
and Processed Apples Institute are cooperating 


Department of Agriculture and J. R 
Beckenbach, Florida Agricultural Ex- 
periment Station 

Charles H. Mahoney, director of 
raw products research bureau, Na- 
tional Canners Association, will moder 
ate a panel on “How to make research 
work in the field.” 
consist of the following: Mr. Barn 
ard; H. G. Gauch, University of Mary 
land; E. S. Haber, Iowa State Col- 
lege; J. A. Rigney, North Carolina 
State College; and M. T. Vittum, New 
York State Agricultural 
Station. 


The panel will 


Experiment 


Pittsburgh super displays 
Heinz products well 


An unusual advertising approach, 


utilizing seven double outdoor bill 
boards and 17 single 24-sheets, has 
been employed by Thorofare Markets 
in the Pittsburgh area to call atten- 
tion to their giant display of Heinz 
products at Thorofare’s new 
market Pittsburgh 
department store. The colorful boards 


super 
located in a 
invite shoppers to see the 70-foot 
display of merchandise which features 
every one of the “57 varieties.” Thor- 
ofare, winner of the year’s National 
Brand Names Foundation award, op- 
erates 60 stores in Pennsylvania 
Ohio, and West Virginia. 


NPPA puts out “Pickle 
Primer” 

A streamlined “Pickle primer for 
profitable production,” briefly outlin 
ing the history of pickles, profit com 
parisons, and consumption growth 
highlighted by a 65.5 percent volume 
growth since world war II, has been 
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in this promotion 


published by the National Pickle 
Packers Assn., Oak Park, Ill. Major 
portion of this 16-page booklet is de 
voted to merchandising and display 
ideas that have worked in specific 
locations and markets. Each display 
idea is pictured, and facts regarding 
it outlined under the headings of 
“Why it works” and “How to do it.” 


Copies are available from NPPA 


An American in Holland 


This bronze plaque of Carle ¢ 
Conway, chairman of the executive 
committee of Continental Can Co.., 
was recently unveiled in Deventer, 
Holland, at the new research labor 
atory of Thomassen and Drijver, Hol 
land’s largest manufacturer of metal 


containers. The plaque was unveiled 


Heinz Little Brick House: The little brick house where H. J. Heinz 
started his food business just after the Civil War was officially opened 
this week at Greenfield Village by H. J. Heinz Il and William C. Ford, 
grandsons of the founders of the two institutions. During its eventful 
history, the house, built exactly a century ago in Sharpsburg, Pa., 
has been moved five times 


by Mrs. Conway during the dedication 
ceremony for the new laboratory 
which has been named in honor ot 
president and 


her husband, former 


board chairman of Continental, 


Continental ad series 
boosts canned meats 


Canned meats get the spotlight in 
Continental Can Company’s national 
advertisement for Time and Business 
Week in August and the October 
issue of Fortune 

Tailoring meat to fit the family” 
is the theme of this full color, double 
spread ad that tells the story of how 
modern meat-packing gives each fam 
ily the 


contamers 


convenience of various size 
The copy also points out 
that economy and ease of prepat ition 
make canned meats one of today’s 


best food buys 


Fertilizer use in U. S. 
increases, says USDA 


Consumption of commercial fertiliz 
ers in the U. S. and territories for the 
year ended June 30, 1953, amounted 
to 23.412.608 tons, according to the 
U.S. Department of Agriculture. This 
quantity represents an increase of 4.4- 
percent, or 980,190 tons more than 
the 22.432.418 tons consumed in the 
1951-52 


season 


Lewis attends exhibit 
managers’ meeting 


W. D. Lewis, secretary of the Can 
ning Machinery & Supplies Assn., re 
cently attended the summer meeting 
of the National Association of Exhibit 


Managers, Princeton, N. J 





Glasspacking and Cannin 


“ 


¥ 


it 


This hydraulically operated hoist unloads jars from retort trays and Spike Miller (left), president of |. Miller Pickles, Inc., meets 
sends them via the conveyor into the cooler (rear). An ingenious, com with his general plant manager, Frank ‘Scotty’ Ferrington 


pany-made crank device pushes the jars onto the fast-moving conveyor 


The Spike Miller Story 


4 


This enterprising ex-furrier from Buffalo took advantage of the fresh-pack pickle 
potential in its early stages, and now makes the convincing claim that I. Miller 


Pickles, Inc., is the largest packer of fresh-pack kosher dills in the world 


THIRTEEN YEARS AGO I, “Spike” Miller BILL SCHAAL, Editor But even these larger facilities were 


entered the pickle business by help outgrown and in 1944 Spike and Mrs 
ing his mother pack kosher dills in Steinberg rented 3,600 square feet of 
barrels at night for local consumption retail outlets in the city. Demand for space at the Elk Market Terminal in 
in a small delicatessen on the east the Miller pickles was so gratifying Buffalo, where the pickle operation 
side of Buffalo. that they increased the 30-barrel pack was expanded even more. During this 
Today, Spike Miller is president of the first year to 300 barrels the period, the Millers were also repack 
and owner of his company, I. Miller next year. Business continued brisk ing olives for distribution to the same 
Pickles, Inc. He makes the convince and soon the Millers bought a large outlets that were taking pickles 
ing claim that he is the largest packe delicatessen with an attached five-car Norm Mohr, their bulk olive sup 
of fresh-pack kosher dill pickles in the garage. In 1943 they packed 1,200 plier, began placing the Miller pickles 
world. His huge, rambling pickle barrels of pickles in the garage. in several large chains in Buffalo 
plant is located at Brocton, in the 
heart of western New York State's Trays of fresh-pack pickles are pasteurized in the batch-type retorts. The company 


rich agricultural area, 50 miles south prefers this method because it gives complete control over batches of 100 cases each 
west of Buffalo and within a 750-mile 


radius of 28 of the nation’s greatest 
cities 

The reason for this spectacular ce 
velopment in such a short time can 
best be attributed to Spike Miller's 
shrewd evaluation of the fresh-pack 
pickle potential, and his ability to 
capitalize on this potential in its early 
stages 

This restless, hard-driving individ 
ual, now only 35 years old, was a 
furrier in Buffalo in 1941, the year he 
started helping his mother, Sarah 
Steinberg, after hours to pack and 
distribute kosher pickles to several 





White 


pany-designed and built retort trays 


Sealed jors emerge from capper and 
Four of 


onto a skid 


High-quality 


plant daily in company-owned trucks 


southern-grown 


pickling 


the morning and are packed by night 


Milles brand be an 
to assume prominence in local outle ts 
At about Spike and M1 
Mohr noticed the increasing demand 
pickles 


served that the limited supply of this 


( onsequently the 


this time 


for fresh-pack and also ob 


product was spotty and irregular 
Why this 


pac ked SO 


they ponder d, couldn't 


relatively new product. be 
there 
supply? Miller and Mohr studied th 
fresh 
pickles 
technical knowledge 
fresh-pack 


would be a steady, vear-around 


available information on the 
pack method of 
and obtained the 


processing 


necessary to. start opera 
tions. 

They set up a batch method in the 
Elk Market vielded 30 


cases al 


Terminal that 
Mohr 
single order for 300 
10 days 
Production was then 
100 cases but this 


was still not high enough. As soon as 


day howevet soon 


brought in a 
cases, necessitating work on 
the one account 


increased to a day 
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cucumbers 
These plump beauties arrive in 


Here they are 


are assembled in com 


these trays are loaded 


and two skids go into a batch-type retort at one time 


arrive at the Miller 


plant. The plastic 


washed 


possible purchased a plant at 


North Buffalo 


vhere produc tion started at 700 cases 
| 


it cats 


Spike 
lonow inda neal 
and subse quently was increased 


} 000 cases a day 


Moves to Brocton 


In a major expansion move 1952 
Spike Miller bought the Brocton Pre 
serving Co plant his present loca 
erted it into an efficient 
that currenth 
than 5.000 
Ninety pel 
production is fresh-pack 


kles The 


oducts otf a 


tion, and con 


high-speed operation 
has t cap ity ot 


ot pi kles a 


more 


day 


rein Linder IS 


Variety ot 


avail ible 


' ' 
cucumber pir kle S in 


markets 
| order to op 
iround = the Florida 
it the plant from Octo 


M Ly 


most 
erat calendar 
pickles irrive 
Ceorgia iti 


ber through trom 


The New Jersey Machine Corp 
labels 


terioration due “to heot and cold for 


dry labeler in operation at the Miller 


used are resistant to curl and de 


highly 


long periods of time 


North 


from 


from 

July; 
and from the north 
August and Septem 
freeze-out 


May and early June 
Carolina in June 
Maryland in July 


rn state during 


ind earl 


occasional 
in the 
obtained pickles by 
Puerto 


| During an 
w crop failure southern states 
the company has 
iir or boat from Cuba and 
Ric 
The big | 

Beechcraft airplane 
Spike or Clarence 


buyer and sale 


Miller 

piloted by either 
Sheldon, his pickle 
manager for finished 
i familiar sight 
Likewise 
it airports throughout 
Milles 
that includes 22 state: 
to the ¢ 


issIppl River 


twin-engine 


products is in south 


eTn growing area 
well-known 


primar 


the plane 


distribution area 
Maine 
Mis 


trom 
st to the 


irolina ind we 


Cucumber brought to 


Brocton by 


pickle: are 
i Heet of COTMpPAans owned 
processed the 


trucks and are usualls 


ime da the arrive Chey ire 
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baskets and 
washed under high-pres 


emptied from bushel 
thoroughly 
sure spray washers. Cucumbers to be 
made into whole pickles and certain 
other types are blanched immediately 
Cucumbers 


in a Huntley blancher 


that are to be sliced, quartered, or 
otherwise cut are run through the ap 
propriate Urschel cutter. The largest 
volume product Is sliced kosher dill 
pickles sliced lengthwise and packed 
in quart bottles. Other big sellers in 
clude the bread and butter type ot 
which the com 


pi kles 


cucumber 


pany labels as “country style,” and 
regular whole kosher dills 
All pickles are 


glass containers by more than 100 


packed green in 
women pickle packers who work ad 
jacent to conveyors ‘| hese conveyors 
automatically convey empty glass con 
tinuously past the women and also 
convey the filled containers into one 
of the 
sealing units 


two high speed brining and 
These units were de 
signed and built, and are serviced by 
the White ¢ ap Co 

As the jars are filled 


carefully check each one for uniformi 
ty, fill, and other quality factors. The 


inspectors 


inspector places each jar on the con 
veyor that takes it 
briner and the Vapor-Vacuum cap 


through the 


company buys 
Hazel-Atlas 


Owens-Illinois Glass Co 


ping machine Phe 
glass containers from 
Glass Co 
and Tygart Valley Glass Co. All spices 
and soluble turmeric used in the 
brine are supplied by the Wim J 
Stange Co 

As the sealed containers emerge 


from the capper, they enter a turn 


KOSHER 
DILL PICKLES 


wi PREY mo) ru 


LLER PICKLES INE 
Sat) ed Bd 
W PACK KOSHER Dil 
KUES in THE WORLD 


This gallon tin container filled with kosher 
dills, is a fast-selling Miller product. Less 
shipping weight, improved keeping quality, 
savings in breakage, and preservation of 
pickle color are some of its advantages 
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This Standard-Knapp semi-automatic glass-caser is another big labor saver in the Miller plant 
at Brocton, N. Y. Girl only has to keep empty cases in place and trip the machine 


table from which they are placed on 
trays which were designed and built 
by the company. Four trays, each 


holding 13 dozen quart jars, are 
loaded onto a_ skid, and two such 
skid-loads (about 100 cases) fill a 
retort. Spike Miller’s preference for 
pasteurizing by the batch method in 
stead of continuously stems from his 
early experiences in Buffalo, when an 
occasional batch would.go bad. Al- 
though spoilage today is not a factor 
the company still uses the batch 
method and thereby has complete 
control over batches of 100 cases 
each. All lots are coded, so if a com- 
plaint should come in, the particular 
batch can be identified quickly and 
the source of trouble located. 

After the pickles are pasteurized 
for about 20 minutes, the skids are 
lifted from the retorts by power hoists, 
and wheeled to a company-built plat 
form that can be raised by a_ hoist 
similar to those used in automobile 
service stations. An ingenious crank 
device pushes the jars onto the con 
veyor that takes them into the con 
tinuous spray cooler. As one layer is 
cranked off and sent to the cooler, the 
hoist raises the next layer so that the 
jars will slip smoothly onto the con 
veyor going into the cooler. This effi 
cient device was engineered and built 
by Frank “Scotty” Ferrington, gen 
eral manager of the Miller plant, and 
A. Weinberg and H. Newman, factory 
superintendents, and has contributed 
greatly to more rapid handling of 
glass packed containers. 

Containers emerge from the spray 
cooler and are conveyed through the 
New Jersey Machine Corp.’s “Label 
Dry” labeler 
machine applies plastic labels at the 
rate of 120 per minute. These labels, 


This automatic labeling 


supplied by Hammer Lithograph Co. 
are highly resistant to curl and de 
terioration due to heat and cold for 
long periods of time. Then the jars 
pass into the Standard-Knapp semi 
automatic glass caser, and the S-K 
automatic sealer. Cases emerging from 
the sealer are palletized and stacked 
in the warehouse or, more frequently 
are loaded onto outgoing trucks. 


Gallon is big seller 
Although the bulk of the Miller line 


is glass-packed, a special gallon can 
of kosher dills introduced about two 
years ago is becoming a fast-selling 
item. This product is packed automa 
tically, 800 cases in eight hours, on 
a line consisting of a Chisholm-Ryder 
filler and an American Can Co. clos 
ing machine. Canco lithographed cans 
A special closure cap that 
IS snapped over the can after the 
regular can top has been cut out is 


are used 


furnished with each container. This 
helps keep the contents clean and 
sanitary after the seal is broken. 
This container, considered unique 
in the institutional trade, has many 
advantages, according to Spike Miller. 
Foremost are savings of one-third in 
shipping weight which means a sav 
ing of 50 percent in freight costs; 
savings in breakage when compared 
better keeping quality; 
and better preservation of the pickle 
color because the can is light-proof 
The pickles and the process used to 
preserve them are identical to those 


with glass; 


used to pack in glass. 
Sales volume has increased more 
than 500 percent on the gallon line 


since the change was made from glass 


(Continued on page 51) 
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How many man-hours can the 


MORTON BRINEMAKER 


save in your plant? 


Just figure the « 

to all the areas in your plat re | i e 
[hose are the man-hout Morton Bi Brine on tap 
| I VQ ( I ( i opecrath . 

ae Sere ; ” anywhere in your plant 

acdaptapi¢ 4 4 

will find them conside 

Brine at the turn of a tap 

The Morton Brine iKeI 

urate | brine that Can De } 

lent ground floc 

Brine is always ava 

Want if, in the mo convenient 

Up to 800 gallons an hour 

Usit the t pe of Salt that I 

best ited tor yvour nee 


lechiver p te 


Wasted man-hours 


hauling salt where needed 


site oe 1 would like information on: 
= MORTON SALT COMPANY 2: 0 Morton Caming Salt’ Q) The Brinemaker 
eh See sit] The Bulk Salter [] The Salt Tablet Depositor 


Industrial Division ss 


Chicago 3, Illinois 


' 


8 


eeeeeeee ee eeeeeeoeeeee eee ee 
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lf you want to 


“ geatl 


. -yacuum 
VAPOR-VACUUM Oe 


To inGuURE FRes 


Whose beets will she buy, for this? 


When you want to build a nice appearing salad, you start with a picture 


in your mind. And to make that picture come alive, you need certain 

very specific ingredients. If it’s beets, for example, you want a certain 
ize or cut. You don’t want anything else. 

‘The merchandising situation, then, is surely very clear. When a shopper 

hops for beets, she isn’t going to be satisfied with just words and pic 

tures. She wants to see. So all the advantage is on the side of the 

brand that let’s her see. 
It’s as simple as that! And it’s true not only for beets, 
but for so many good food products! 


WHITE CAP COMPANY, Chicago 39. 





good beers 


" VAPOR-vacuumM" SEALE? 
TO iInsuRE FRESHNESS 


If you want to get at some real fundamentals ot 


glass packaging, consider the beet: 


In beets, the greatest sales gains in recent years 


have been scored by the packers of the best grades 
In other words, it’s the less competitive and more 
profitable lines of beets that have been scoring the 
heaviest gains in sales. 

The reason, of course, is in the packaging. 

Packers of the very best beets, the kind that have 
no imperfections to hide, have been putting their 
fine products in glass. And by so doing, they've 


been selling more shoppers. 


dont hide erm! 


TO A ae 


They’ ve been selling these shoppers by telling them 
what they want to know—by giving them, at a 
glance, all the answers about size, shape, color, etc 
They’ve laid the facts on the line—and they’ve 
prospered. Color, flash, appetite appeal, etc. have 
helped 


but even more, it’s the frank, honest mer 


chandise display that has done the job. 


The producers of Vapor Vacuum, the seal that has 
made economi al glass pat kaging possible for the 
beet packers, are presenting these facts because 


they point a mighty good moral for many foods 


If you want to SELL a good product, don’t hide it! 


The essential element is “YA DRY AL GUT sec cect 2 Seal 


Propuct of WHITE CAP COMPANY cuicaco \ 





Canners Acreage 


ane 


ASSOCIATED SEED’s beautiful new research center near Twin Fal.s. ths 
146 feet long by 56 feet wide, is loca‘ed in Idaho's fa 
n the heart of the great semi-arid seed-producing area 


building, 
ley,”’ 


sulous Aazie Vas 


Associated Seed Growers opens new 
research center at Twin Falls, Idaho 


Modern and well-equipped unit provides centralized per- 
sonnel and facilities for an expanded and integrated 


basic research and production control program 


BILL SCHAAL, Editor ho new unt 


incl ervice to 


breedin tation 


rmal opening 


esearch: W. H 


Nutile, chief analyst; and W. ( 


located near 


vill pro 


Asaqrow 's oO Floyd | 


ix in number and strategi¢ 
potted throughout the nation 
production areas, and will give com 
prehen ive attention to problem tha 
tation 


originale at these regional 


Prominent among the features o 
the Asgrow center are 1) the plen 
did analytical and germination labor 
itor 2 purity analysis room ) 
quality control laboratory $f) green 
house and 9 i pil t 

test-panel room where final, consu 


| 


er-type evaluation ire made 
experimental] canned nals fh 
samples taken from replicated — te 
plots 

Under the 


iting 


i 


rigid Opel 


ire ty ot 


COMpal 
procedure i 
Crum niitt tiie 


before it 


must undergo 


the research center 


Winter 
director « > new center 
Hemingway, m 


Twin Falls 


Idaho 
AKL: 


a > | 
Eh, WR 
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TIN: BOARD 


~ 


= ce a causiaunint ' 
=e 
4 i” ” 


Asgrow judges taste-test and evaluate products grown from experimer The anatytical anc mination labor y; at right are walk-in ger 
jyeg f 4 Y } g 
tal test plots. Products are scored for appearance, color, flavor, and minators; (center f le I eeds are counted and placed in 


texture. James Lauderbach, shown here, is pilot-plant supe germination media, and na od for germination & other factors 


nounced ready for distribution. For walls, with o de fluorescent light 
example, once a crop of seed is har ing to provide normal light wherever 


»9 


vested in any of Asgrow’s 22 produ necessary. Tem] 


perature and humidity 


ing areas (in 13 states and Canada within each room are maintained au 
and is threshed and delivered to the tomatically by circulation of precon 
branch warehouse, a representative ditioned air. This system is regulated 
sample is sent to Twin Falls. Let’s by Minne ipoli Honeywell control 
follow one of these samples peas, in ind will provide several different 
this case—through the big center and temperatures and humidities automat 
see just what kind of treatment it gets icall within siven pe riod cle 
sired. All germinations for all Asgrow 
crops regardle of source, are mace 
Follow seed sample in this laboratory. In addition to the 
The sample, already bearing five big germinating rooms, there are 
stock number is assigned a file num three pe rerminators used for 
ber, and is sent to the analytical and certain seeds that require unusual 
germination laboratory along with a perature 
“work card” that outlines in detail the end of the germination pet 
what tests it must undergo. G. od, the seed ire evaluated, i. 
“Gabe” Nutile, chief analyst, and his sermination percentage is computed 
staff make up an official test of fou and vitalit ind rate of growth are 
replicates of 100 seeds each plant observed. Other functions of Nutile 
the peas in sand, and place them in lab are to measure the moisture con 
one of the five unique, walk-in ger tent of seeds and to test for ins 
minators where the seeds are vel cide ind fungi ice re idues 


minated at 68° for eight davs Results are recorded on the 


These germinators, each 640 cubi card which in turn is copied in triy 


chief analyst, checks ger 
feet in size, have glass-brick sick cate; one cop taving on file at 


germinating rooms 


Partial view of pilot plant, showing (right) cabinet freezer used to John E. Turner 
freeze and store samples and (left) line-up of processing equipment content of weed seed, inert matter f ) r crop , his lab 


purit ‘ ‘ ny . a le pinach seed for 


also 
used to simulate commercial canning and freezing of vegetables has herbarium of more 





Dr. Winter (left) and Dr. Pierce inspect a block 
acre irrigated trial orea adjacent to the new res 


is a mojor and continuous operation with Associated 


center, another being sent to the per 
tinent producing area, and the third 
going to the executive offices at New 
Have i 

Nutile and his staff record germin 
ation results and other data as they 
find them 
dures prescribed by the Association 
of Official Seed Analysts. Here the 
quality-control department, under Di 


based on standard proce 


Cecil Harrington, enters the picture 
It the results are unsatisfactory, Qt 
determines whether the crop can bye 
milled, — fitted 


ete to meet company standards o1 


processed (cleaned 
whether it has to be 
Outright 


howeve I 


turned «down 
rejections = are very rare 
according to Harrington 
due in large part to the efficient worl 
of Asgrow fieldmen 

Harrington's main activity is con 
cerned with testing sample s ol crops 
thet have been processed and are 
ready for distribution to customer: 
A sample of the finished crop is again 
sent through the analytical laboratory 
checked by quality control at 
the same time Only 
(x approval is it released for sale 

Samples of all 
handled by the 


pass through the 


and Is 


when it vets 


small type seeds 
COTA pany regularly 
purity laboratory 


where they are tested for four fac 


tors: (1) percent pure seed; (2) 


percent imert matter (3) percent 
weed seed: and (4) percent of other 
crop seed, In addition to the stand 
ard equipment used for conducting 
these tests, this laboratory contains 
a herbarium of more than 1,000 sam 
ples primarily of weed seeds, that 
aids in the identification of foreign 
material 

The new greenhouse, 21’ x 50’ in 


ze and conveniently attached to the 


of breeding material being grown on a 20 


sarch center. Maintenance of basic seed stock 


Seed Growers, Inc 


iv of the building, is used for fu 
ther testing of laboratory plant mate 
rial, ie im case its necessary to 
grow seedlings to full plant size. Also 
it will be used extensively in winter 
plant breeding studies involving hy 


bridization 


“More than just selling” 


Production research, supervised by 


Dr. Harrington, enters into virtually 
every phase of producing the crop 
including how. to properly inrigate 
cultivation and harvesting; and insect 
ind disease control. Asgrow scientists 
have found, for instance, that a high 
dolla S ed crop) Can he ruined by 
irrigating too heavily or at the wrong 


time; by premature harvesting; or by 


following other unwise production 
practices. Harrington puts it this way 
“We pride ourselves on going much 
further than just selling seed to a 
customer.” 

Basic and fundamental to the en- 
tire Asgrow business is its breeding 
and research program. According to 
Dr. Winter, this work comes under 
two general phases: (1) maintenance 


of basic seed stock; and (2) creation 


of new varieties to meet particular 


needs or requirements of customers. 

“It isn’t enough,” Dr. Winter ex 
plains, “to develop a fine variety and 
then assume that it will last forever. 
The science of genetics doesn’t work 
that easily. Sooner or later that vari- 
ety, in all probability, will, through 
mutations or other genetic deviations, 
become different from what it was 
originally. For this reason we place 
great stress on going back to ow 
carefully preserved ‘stock pile’ of this 
variety when necessary, thus presers 


ing its genetic constitution.” 


Tailored” varieties 


Associated Seed Growers is famous 
for tailoring varieties to the specific 
needs and desires ot its customers 
and substantial research effort at Twin 
Falls is pointed in this direction. “A 
major aim in our pea-breeding work 
for instance says Dr. Pierce, “is to 
bring forth canning and freezing vari 
eties that cover the entire sieve size 
range as well as the seasonal range 
If a customer requests a small sieve 
size variety that will mature early 
for freezing, we try to supply it. 
1,000 


named varieties of peas collected from 


Asgrow maintains more than 


(Continued on page 50) 


The big instrument panel that automatically controls temperature and humidity in the walk-in 


yerminators. This system is regulated by Minneapolis-Honeywell controls 
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Wika Cry. Cecasion SEOULY 


Here’s the quick, low-cost way to enjoy chicken at its best! 
No fuss. No bother. No long cooking. That's been done 
for you. Serve baked, broiled, creamed, barbecued, or 


as Chicken a la King. Recipes are right on the label. 


af ton 


ONE Ve! 
“4 'y i Banquet ciicrn acked in Cans. 
CHICKE” | 
oe wy ” 


Keep several cans on your pantry shelf—for family 
dinners, for unexpected guests. 


Chances are that you need the same fine cans and 


friendly service that we are privileged to supply to 
Banquet Canning Company. May we serve you, 


too? Let’s discuss it, along with the many new 


advantages you will gain from the recent consoli- 
dation of Crown's worldwide resources. 


, ne Ye Contutad Langue Lan Jtanifitiliitel 


= Crown Car 


DIVISION 
e CHICAGO 
AUGUST, 


CROWN CORK & SEAL COMPANY, INC. 


* ORLANDO 
1954 





NEW YORK #© BALTIMORE © BOSTON #* ST. LOUIS 
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What the 
GASOLINE ENGINE 


was to transporlalion.. 


ie 


ts lo BRINE making! 


SINCE the original Hector was a pup, making brine has been 
a crude process, haphazard, uncertain—and virtually wn- 
changed in two thousand years. 

But now, sir... you can get out of the Dark Ages —fast/ 

Today, with the LIXATE Process, you merely turn a valve 
and there's your brine—when you want it—where you want 
it—automatically made—always 100% saturated, precisely 2.65 
pounds of salt per gallon. No storage. Pipeline distribution. 

Hundreds of companies have already saved thousands of 
dollars while improving the quality of their products — 
simply by installing the LIXATE Process and the LIXATOR 
(both developed by International Salt Company). Let Inter- 
national’s Industrial Division tell you all about it. And show 


you, too, 


Send this coupon—today‘@ @@@@@@e08808608 


INTERNATIONAL SALT CO., INC., INDUSTRIAL DIVISION, SCRANTON 2, PA. 


Without obligation, please have an lIoternational Industrial Engineer call to 
show me what the Lixate Process and Lixator can do for MY plant 


My Name Title 
Pirm Name 


Address 


E LIXATE* PROCESS 


for making brine 


‘ 


i en, STERUNG* MOE 
, Ores 
(ROCK SALT) oy | Fon EASY PLING 


HOW LIXATOR WORKS 


In the dissolution zone—flowing 
through a bed of Sterling Rock Salt 
which is continuously replenished by 
gravity feed, water dissolves salt to 
form 100% saturated brine. In the 
filtration zone—through use of the 
self-filtration principle originated by 
International Salt Company, the 
saturated brine is thoroughly filtered 
through a bed of undissolved rock 
salt. The rock salt itself filters the 
brine. Nothing else is needed. 


®@@ 86 @ @ @ ‘Reg. U.S. Pat. OF. 


INTERNATIONAL SALT CO., INC. 


Scranton, Pennsylvania 
SALES OFFICES 


Atlanta, Ga. + Chicago, Ill. « New Orleans, 

La. « Baltimore, Md. + Boston, Mass. + St. 

Louis, Mo. + Newark, N. J. « Buffalo, N. Y. 

New York, N. Y. + Cincinnati, O. + Cleve- 

land, O. + Philadelphia, Pa. + Pittsburgh, 
Pa. + Richmond, Va 


ENGINEERING OFFICES 
Atlanta, Ga. + Chicago, Ill. + Buffalo, N. Y. 
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Quality Control 


Clinic 


WILBUR A.GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 


Sound quality control is essential for the 
success of the consumer relations program 


Well-rounded quality control that includes rigid supervision of raw 
products, evaluation of efficiency and adequacy of each processing 
operation, and ample attention to finished products pays off dollar- 
and-cents-wise in consumer acceptance and continued repeat sales 


THE QUALITY-CONTROL technologist 
must exercise his full responsibility 
in the control of quality. Since the 
contents of many processed foods are 
not visible to Mrs. Consumer until 
she opens the container or package, 
she must rely on other guides to in 
form her of the product’s quality. 

Some of these guides are price, 
brand name, descriptive label infor 
mation, and label grade. Results of 
a recent study made by the Ohio 
Agricultural Experiment Station show 
that the quality in different samples 
of a given brand was fairly stable, 
one out of six (cans or packages) 
varying from the most usual grade. 
Therefore, if purchasers do want 
some particular grade, they get little 
help from price, but do get fairly 
reliable help from the brand name if 
they have knowledge of the most 
usual grades of the individual brands 

Because of the foregoing statement 
and because of the current industry 
emphasis on favorable consumer re 
lations, it’s necessary that every food 
processor must control the quality for 
any given label. Fundamentally, this 
means carrying on a _ full-fledged 
quality-control program. This program 
must be initiated by top management 
and must be designed so that Mrs. 
Consumer will be adequately in 
formed of the results of this program. 
A sound quality-control program will 
aid management in the processing of 
products of uniform quality and will 
insure the purchaser of uniformity un- 
der one brand. 

The responsibilities of the quality- 
control technologist can be divided 
into four main categories: 
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Raw product segregation 

1. Segregation of raw-product loads 
into different lots according to qual 
ity, uniformity, and freedom from cde 
fects. Recent studies made by the 
U. S. Department of Agriculture and 
cooperating state experiment stations 
have clearly demonstrated the rela 
tionship of raw product grades to 
processed grades. These and related 
studies have indicated the advantage 
of starting the processing with known 
raw product quality to obtain any de 


sired finished product quality 


Evaluation of efficiency and 
adequacy of each operation 

2. Evaluation of the preparation 
and processing of specific lots as to 
efficiency and adequacy of each oper 
ation. One of the most important 
responsibilities of the quality-control 
technologist is to establish times, tem 
peratures, tolerances, and other spec- 
ifications for each operation during 
preparation and processing of any 
given product. Moreover, in addition. 
he must constantly evaluate the prod- 
uct during every phase of the oper 
ation to insure that the product is 
under control constantly. Also, he 
must continually report and correct 


any deviations that occur 


Check finished product 


3. Sampling and grading the fin 
ished product. Representative sam 
ples of given lots should be taken 
according to a prearranged schedule 
A portion of them should be evaluat 
ed immediately 


should be 


ind another portion 
evaluated after a given 


“set-up.” The remainder can be used 


is “cutting” samples. Evaluation of 
the product should be determined ith 
USDA 


standards or modifications of stand 


accordance with the latest 


ards. Where applicable, the product 
should be evaluated by using objec 
tive methods and chemical or ba 
teriological techniques. Regardless of 
the method used, controlled and 
standardized conditions and proce 


dures should be employed 


Keep abreast of the latest 
available information 


1. Keep abreast of the latest in 
formation concerning quality control 
methods processing techniques that 
iffect. quality, grade and = standards 
of quality revisions, and factors that 
influence quality during production 
harvesting, and preparation of the 
crop for processing (varieties, cul 
tural practices, pest control methods 
ind materials, etc. ) 

The technologist should attend and 
actively participate in local, state, and 


Should 


fieldmen’s and processors conferenc 


national meetings include 
es, and technical and scientific meet 
ings as well as national industry 
conventions and sessions. In addition 
to this participation, the quality-con 
trol personnel have a responsibility to 
management to review, interpret, and 
thoroughly assimilate technical arti 
cles, FDA standards and regulations 
and USDA standards for grades. They 
must continually summarize and r 
port to management new findings and 
their interpretation to the company § 


oper ition 


(Continued on page 42) 





Over-all view of Griffith's remodeled research kitchen. Food preparation center and 
meat-curing equipment is shown at left; entrance to refrigerated room, and slicing 
and mixing equipment is a? right. Kitchen is well-lighted, clean, and well-arranged. 


Griffith's new test kitchen 


Griffith Laboratories’ new test and research facilities 


enable the company to offer improved customer service 


CGrrrrrn LABORATORIES, INé mak chines, is for the most part installed 


er of fine seasonings for all canned along the walls of the rooms, leaving 
recently re 
kitchen and 
canning room in the Chicago plant food are 


as part of the Walls 


program to otter improved customer ot 


and processed foods, has imple work space in the center All 


modeled its research machines that come in contact with 


made ol stainless steel 


companys aggressive ceilings, and floors are made 


modern durable materials that 


service are attractive and easy to clean 
facilities are 


‘ xample s of efficiency 


Phe new excellent “Our development work is prog 


compactness ressing at a faster pace than ever 
before explains S. L. Komarik, dir 


cluding many new processing ma ector of Griffith’s field customer re 


ind cleanliness. All) equipment, in 


Komarik, di 


rector of customer field research for Griffith, taste a sample of baked 


Dean L. Griffith (left), plant superintendent, and S. | 


searcl and our etter equipper 


research roon are enabling us to 
give quicker and more comprehensiv 
attention to problems our customer 
have 

Outstanding additions to the kitch 
n are three Groen stainless steel 
steam-jacketed cooking kettles — in 
vhich pilot-size batches of food prod 
ucts are prepared experimentally 
The kettles, of 25 15-, and five 
gallon capacity = are equipped with 
automatic controls, which mak: pos 
sible precise and accurate cooking of 
small lots ot food for experimental] 
Adjacent 
to the kettles is a laboratory-size re 


tort also ecguipped with automatic 


canning or glass packing 


controls 

Other equipment in the kitchen in 
cludes an Atmos drving and smokin: 
apparatus for processing meat \ 


Prague scale balance; and slicers, cut 


preparation of 


ters, and mixers for 
meat or vegetable products. Opening 
from the kitchen are 


ated rooms; a 45 degree holding cool 


three refrige: 


cr a $2 cle vree curing ¢ oler und 
10-below-zero freezer room. Also lo 


cated in the kitchen are an electri 


} 


stove food-preparation space and 


| 


cabinet space where all types oO 


foods can undergo consumer-typ 
tests 

The adjacent Canine room Con 
tains an American Can Co. ham-seal 
ing machine and a Cameron 
hand-operated closing machine that 
handles round cans. Also 
Griffith ham 
scale; and a Prague 


Many 


in the commercial meat industry to 


the re "s al 
press a ham grading 


pickle 


of the precision machines used 


balan { 


day were built and patented by Grif 


(Continued on page 42) 


Battery of Groen stainless-steel, steam-jacketed cooking kettles in 


stalled in the remodeled research kitchen. Kettles and laboratory size 


beans that was prepared in the modern research kitchen retort (left rear) are equipped with automatic controls 


—— * 
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Whatever your GLASS PACKAGING problem... 


ON THE LINE! 


BALL, a leading source of supply for glass 
containers and metal closures, can pro 
vide practical help on your packaging 
problems as well. And you can get this 
help through ONE source—our Technical 
Service Department. 


Whether it’s a problem of container de 
sign, specifications, performance on the 
line, processing or even a plant layout, 
Ball Technical Service can help you find 
the right answer. 


For the finest in glass containers, metal 
closures, and technical know-how—call 
BALL first of all. 


BALL BROTHERS COMPANY 


Offices in All Principal Cities 


LET US SEND YOU “The Doorway 
to Packaging Facts,” with inte 
esting details of the many test 
that maintain Ball carton quality 
and economy. Addre Ball Brotl 
ers Co., Dept. FPS, Muncie, Ind 


CALL BALL FOR QUALITY GLASS CONTAINERS, METAL 
CLOSURES, PACKAGING ENGINEERING SERVICE 


Plants at: Muncie, Indiana + Chicago, Illinois (Closure Division) + Hillsboro, Illinois + Okmulgee, Oklahoma + El Monte, California 


AUGUST, 1954 
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LEFT: “Come and get it!” Silvio Broussard, 86-year-old dean of Creole gourmets, 
rings the plantation bell at Longfellow Evangeline Park in St. Martinville, La., as 
Betty David, International Rice Queen, watches. RIGHT: The Trappey brothers, hosts 


“a la Creole.” Front row (I 


row: (I, 


to r.): Albert J., Graff J., Ellis J., and George J. Back 
to r.): Oscar J., Bernard, William J., and Alfred F. 


Plantation bell rings in 


Creole gourmet feast 


On May 29 at 
((AMI neal New 
a 
Cl ill 


canning of 


rHem SPeANisu LAK! 

Iberia | thy 
f eight broth 
partners in th packing 
( reol 
outdoor 
Creolk 


Prappe family 
and 
vegetable lov 
hosts at an 


connoisseur ol 


cookery Wer? 
meal for (0) 
food The 
begun in 
the Bayou 


met 


ived a custom 


gathering re 
ISS5 in which 


leche wea ol 


rourmets of 
Louisiana 
inothe 1 


monthly at one planta 


dishe 


original 


tion homes to enjo lavorite 


to sing and to converse. The 


Lroup ol gourmet numbered about 


two doze it] good Irie nas 


The more formal organization which 


has Since developed and 
sponsored by B. F 

Lin is known as the 
of Creole 


confined to descendants of old 


Trappe Sons 
Ancient Order 
Membership ! 


bren h 


Courmet: 


families in whose homes famous reci 


pes were created and to nationally 


known food authorities and to writers 
interested in perpetuating the art of 
ookery 

To the 
bell, the 
Ing, Come 
ed their 


mem be rship and were then pre ented 


Creole « 
ringing of the plantation 
South Louisiana way of call 


s add 


registe! ot 


and get it mnitiat 


names to the 
with a key.tag bearing the insignia 
of the order and membership certifi 
cates With the French salute ul 
ministered by W. H. Tr ippey, one of 
the Trappey they 


orgamzation 


brothers were re 


ceived into the 


which Is 


All details of the reunion and cere 
mony—the out-door setting with plan 
home in the background, the 
Creole and the 


vere planned to re 


tation 
fragrance of cookery 
entertainment 
create gourmet gatherings of 70 years 


ago. French songs were sung. by 


a talk 


Was 


veteran gourmets on the 


ot i 


program ol 


Ways 


Frenchman and a 


folk 
was presented by the French Club of 
St Martinville High School, called 
Les Evangeles et Les Gabriels.” The 
party reflected the 
French 


promise 


given 


dances and SOngS 


fun-loving 
and ful 


of a distinctive fete 


entire 
spirit of Louisiana 
filled the 
is given in the 


following invitation 


ent to members 


L, Ancien Ordre Des Gourmets Creoles 
A LoHonneur ce Inviter A La 
Fete de Reunion 
Court Boillon) 
Ce Samedi 29 Mai 1954 entre 18 
Heures et 21 Heures 
Au Camp Du Lac Espagnol 


vous 


) 
Pre mere 


Pic ce de 


version of court boillon on rice served 


resistance was the Creole 
with parsle \ potatoes and hard cooked 
flavorful with a Creole old 
Before the meal 
with 


eggs made 
times, Aioli dressing 


guests were refreshed gourmet 


Burgundy 
Claret 
dinner in 


punch i combination of 


sherry and port wines wine 


the 
fashion. The dessert was 


served with true 
( reole 


praline s 


was 


‘ arly 


NEW BOOKS 


Focd engineering 


ENGINEERING—Vol 


Parker, Ellery H 


ELEMENTS OF Foop 
ume Il. By Milton E 
Harvey, and E. S. Stateler. Published by 
Reinhold Publishing Corp., 330 W. 42nd 
St., New York 36, N. Y. 1954. 360 pages 
$8.50 
Published 
treats the 


cessing 


this book 


preparation, pro 


in three volumes 

production 
handling and distribution of 
foods from the unit operation and unit 
process points of view. Volume 1 outlines 
engineering factors involved in food pro 
cessing 

Volumes 2 and 3 present a unified, co 
discussion of unit 


ordinated operations 


grouped according to specific function 
Volume 2 


volved in assembling and preparing raw 


covers those operations in 


materials, and discusses such aspects ot 
raw material conversion as mixing, heat 
ing and refrigeration 

Elements of Food Engineering should 
be valuable to engineers, chemists and 
tec hnologists in all of the food proc essing 


industries 


Tomato yearbook 
1954. Ed 


Carncross, College of 
Agriculture Avail 
able from business and editorial office, 
§ Elm St., Westfield, N. J. 36 
$2.00, 

This 


material on the tomato industry 


AMERICAN TOMATO YEARBOOK 
ited by John W 


Rutgers University. 


pages 
V aluable 


Ot spe 
an up-to-date list of 


edition contains much 


cial significance is 
references to tomato diseases, pests and 


Subjects such as “Tomato 


Seedless 
Requirements for Canning 


their control 
Chilling,’ 
Grace 
Processing” are 
Other features 
throughout the 


le es inc 


Fomatoes”” and 
and 
discussed 

covered are research 
country; agricultural col 


experiment stations; industry 


issociations; and_ statistical information 
lext is highlighted with charts, graphs 
and pictures 


A complete 
ible at $6.00 


volume 1949-54 is avail 


New findings may help re- 
duce cucumber pickling 
losses 


The problems of reducing losses 
from softening in. cucumber pickles 
during processing—estimated by the 
pickle industry at about two million 
dollars a year—is yielding to research 
as a result of a new approach by 
U. S. Department of Agriculture and 
North 


ment 


Carolina 
Station 
Describing 


Agricultural 
saientists. 


Experi 


current research 


gress, Dr. John L. Etchells, who heads 


pro 


the Food Fermentation Laboratory of 
USDA’s Agricultural Research Service 
at Raleigh, N. C., told the Institute 
of Food Technologists in their annual 


(Please turn page) 
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in | 


save 7% on scrap with the 
BLISS AUTOMATIC SCROLL SHEAR 


Yes, by using the Bliss Automatic Scroll Shear, many leading can plants 
save up to 7% on scrap—and the illustrations on the right explain how 
it’s done. 

But this is only one of the features of the Bliss Shear. Look at these: the 
rigid body structure and heavy sliding members assure longer die life; 
the sheets are automatically and precisely located — insuring perfect 
registration; all operating mechanisms are below the table — lubricants 
never drip on and soil sheets; the shear can be arranged for plain or 


litho sheets, for automatic or hand feed. 


If you're searching for low-cost, thoroughly-reliable can production, it 
will pay you to check the entire Bliss line... Write, wire 
or phone for complete details. i 


laa’) 


E.W. BLISS COMPANY, 50 Church St., New York 7, N. Y. 


AUGUST, 


Specifications for 
the Bliss No. 100 Scroll Shear 
Will Handle Sheets in Width Up To 36” 
Speed—Strokes Per Minute 100 to 120 
Net Weight, Lbs. 7500 
Motor 3, HP. 
Height From Floor 374" 


| ) 
SINGLE ROW SCROLL STRIP offers sav- 
ings over single strip me thod. In No. l 
can size, it saves 6.2%: in No, 2 size— 
4.6%; No. 3 size 1.3%. Two strips are 
blanked each stroke exce pt the last. 


DOUBLE ROW SCROLL STRIP — planned 
for double-die set-ups — gives even 
greater savings than above; can be 
used with Bliss Scroll Shears, 





GOULD 


(Continued from page 37) 


There are three basic systems of 
quality control in use today: 

1. Where neither a laboratory nor 
a technologist is present, but where 
the food processor relies on check- 
sample evaluation by himself, quality- 
control consultants, or USDA inspec 
tors. 

2. Where the food processor main- 
tains a quality-control staff. This staff 
is responsible to management and 
should be empowered to control qual- 
ity from seed to consumer, 

3. Where the food processor con- 
tracts with the USDA for individual 
inspection or continuous 
inspection of all products. These com- 


product 


panies may also employ a technolo- 
gist. Under the continuous inspection 
service, food processors can grade 
label the finished product and further 
state on the label that the product 
was “Packed under continuous in- 
spection of the U. S. Department of 
Agriculture.” Whatever the system of 
quality control used, the above basic 
responsibilities apply. 

You measure in dollars and cents 
the final results of a successful and 
thorough quality-control program. Re 
peat sales demonstrate the consum 
er’s reliance on products of uniform 
quality. New sales are resulting from 
increased and aggressive emphasis on 
giving the consumer what she wants 
at a price she is willing to pay. Def 
initely, the key to success in any 
dealings with the ultimate consumer 
is a sound quality-control organization 


GRIFFITH 
(Continued from page 38) 


fith men, and are available from the 
company. 

Griffith 
leading seasoning manufacturing 


Laboratories, one of the 


houses in the industry, had its begin 
ning in 1919. Carroll L. Griffith, now 
president, and his father, Enoch L 
Griffith, founded the company on the 
combination of Enoch’s corn flour 
processing business and Carroll's phar 
mace utical company which the father 
had conducted during World War | 
The intervening 35 years has seen 
the company grow steadily to its pres 
ent prominent position 

In addition to Carroll L. Griffith 
and Mr. Komarik, the Griffith man- 
agement team consists of the follow- 
ing: Mervyn C. Phillips, vice-presi 
dent of sales; A. E. Maren, vice 
president of new product develop 


42 


ment and es promotion; Harry L. 
vice-president and __ sales 
W. Griffith, secretary- 
treasurer; F. Willard Griffith, in 
charge of the Newark, N. J. opera- 
tion; R. Nihl Crider, assistant secre- 
tary and credit manager; Dr. Lloyd 
A. Hall and Dr. Louis Sair, in charge 
of research and development labora- 
tories; and Dean L. Griffith, plant 


Gleason 
manager; | 


superintendent. 


KERR 
(Continued from page 20) 


advertising, had they appeared on 
billboards, in magazine or newspaper 
display space or in direct mail ap- 
proaches. In that case the FTC would 
have had jurisdiction. But under the 
circumstances these curative claims, 
made to buyers, come under the 
head of labeling, with which the 
FDA is required to deal. 

The scientists of the FDA are of 
the opinion, after making tests, that 
this spring water has no more thera- 
peutic value, for the ailments men- 
tioned, than has any other potable 
water, such as you might draw from 
the tap in the kitchen. If this is true 
and the chemists and pathologists of 
the FDA have the habit of being 
right—then the Congressional cut of 
the FDA appropriation, with no offi- 
cially recorded reason save the one 
given above, is more than a little odd. 
It might be repeated that there seems 
to be more here than meets the eye. 
The mistaken advertising statement 
was the convenient reason; but was 
it the determining reason? Represen- 
tative John E. Fogarty, of Rhode 
Island, when asked about the appro 
priations cut, said, “I cannot see any 
sense in it at all.” Mrs. John B. Sulli 
van, Representative of the third Mis- 
souri district, headed her protest as 
printed in the Congressional Record, 
“A Stingy Food and Drug Budget 
Means Poisoned Americans.” Mrs. Sul 
livan cited chapter and verse from 
official reports about the food unfit 
for human consumption, confiscated 
by the FDA. 

Unlike a good many federal en 
forcement agencies, the Food and 
Drug Administration is quite general- 
ly popular with the people whom it 
polices. That would be food proces- 
sors. These processors know well that 
the agency protects their food mar- 
kets by reassuring their food custom- 
ers. This is the reason so many 
processors have come, time after 
time, to the defense of the agency. 

The public seems to be learning 
about these things. This page seldom 


encounters a coincidence; but here 
is one that happened on our most 
recent trip to the HE&W offices. 

When we asked the taxi driver to 
take us to the Federal Security Build- 
ing, this middle-aged, gray-haired 
man said, “Oh, yes; that’s Mrs. Hob- 
by’s building. Say, maybe you can 
tell me something. I read in the pa- 
pers about Congress giving billions, 
and I mean billions, to these foreign 
countries; and when we need their 
help they thumb their noses. So Con- 
gress gives them some more money. 
But when it comes to spending to 
protect Americans, Congress gets 
tight as the bark on a tree. I read 
in the papers that Congress took away 
$100,000 from Mrs. Hobby’s outfit 
that protects Americans from rotten 
food. What gives, anyway?” 

We couldn't think of a good 
answer. 


PICKLING LOSSES 
(Continued from page 40) 


meeting at Los Angeles, Calif., 
that the final solution of the problem 
may depend on perfection of com 
plete control of the 
methods employed in cucumber pick- 


fermentation 


ling 

Enzymes have been known for some 
time to be responsible for softening, 
Dr. Etchells said. In the recent re 
search, however, investigators cen 
tered their attention on the cucumber 
itself as the source of trouble. 

The research findings implicate 
(higher 
source of the softening enzymes in 
brines. Rather high mold populations 
are built up in the growing cucumber 
plant, particularly the flower, during 


the harvest season. 


molds fungi) as a_ potent 


Because many 
flowers remain attached to the fruit, 
Dr. Etchells said it appears that the 
actual mode of enzyme introduction 
into the brine is chiefly by way of 
the partially dried, heavily mold-laden 
cucumber flowers. 

In brining tests under commercial 
conditions cucumbers with a high per- 
centage of flowers, either retained by 
the fruit or added experimentally, 
produced salt pickling stock either 
soft or inferior in firmness. Brines from 
the vats had high enzyme activity. 

On the other hand, when flower- 
free, thoroughly washed cucumbers 
were used, enzyme activity was low 
and the cured stock was exceptionally 
firm. Firm pickle stock also was ob- 
tained when enzyme content of brine 
was reduced by replacing the original 
brine with fresh solution 36 hours 
after the cucumbers were placed in 
the vats. 
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WHEN PUMPS WEAR OUT 
... WHO IS AT FAULT? 


LIGHTER PUMP 
WORKLOAD MEANS 
LONGER PUMP LIFE 


Your automobile may be engineered for 100 miles an 
hour speed, but operating at"cruising”’ speeds provides 
you with many more miles of trouble-free motoring. 
It’s the same with a Waukesha P.D. Sanitary Pump. 
Operating at peak capacity shortens its life. 

Of course, the best safeguard is to engineer your in- 
stallation carefully beforehand, so that your choice of 
pump has sufficient capacity to handle any variation in 


your line above the “average.” Remember, also like 


Waukesha P. D. Sanitary Pumps 


In a wide Range of Capacities 


Whether you need 100 or 60,000 
Ibs. per hour pumping capacities, 
there’s a Waukesha P.D. Sanitary 
Pump to fill your needs exactly. 


V-Bele drives, Variable 


drive they all provide product 
protection in non-aerating, 
agitating, non-recirculating pump- 


ing efficiency. 


WAUKESHA FOUNDRY COMPANY 


AUGUST, 1954 


1356 LINCOLN AVENUE 
* WAUKESHA, WISCONSIN 


HORSE POWER PER POUNDS DEL 


len} 
2 a 


ih. le he 


POUNDS PER HOUR 


REVOLUTIONS PER MINUTE 


any mechanical device your pump is subject to wear, 
chambers become larger, with consequent loss in ca- 
pacity. So this should be compensated for in planning 

along with known factors of quantity of product 
to be moved, viscosity of product, vacuum, head pres- 
sures, amount of piping, bends and elbows, check- 
valves and screens and any other details affecting 
pumping capacity. 


So, to keep pump maintenance down, watch your 
load factors and avoid overloading. If your 
pump is operating at its peak now, re-check 
your system to see if it can be rearranged to 
bring it down to the pump’s “cruising” range. 
Write for latest Instruction Hand Book — or 
new catalog. 


*P.D. — Positive Displacement — Slow Speed 


Speed 
models with Reeves or U.S. Vari- 


Lita 
SANITARY 
ae) 


Dependable Product of a Responsibie Manufacturer 





The Market Place 


News of Promotion & Selling 


Nonfat dry milk solids 
good seller at Stop & Shop 


Stop & Shop Super Markets, Bos 
ton, are promoting their nonfat dry 
milk solids with special sales and Mass 


Public 


are reported to be most gratifying 


displays response and sales 

Che product, which reconstitutes to 
liquid milk when mixed with water 
can be used in powder form in bak 
ing and cooking recipes. Contents of 
the one-pound glass package make 
five quarts of fluid milk 

Jars and closures are by Anchor 
Hocking Glass Corp Lancaster, O 
Fried bacon rinds now 


in vacuum-pack cans 


Fried bacon rinds are now be ng 
marketed by Fillet 
Atlanta, Ga., in 


key-opening 


Products, Ine 
American Can Co,s 
vacuum-pack cans. The 
cans are lithographed with a repro 
duction of the product as well as re 
cipes. The bacon rinds come in four 
flavors cheese 


plain garlic and on 


Onl 


Jumble pickle display 
boosts impulse sales 

\ 12 case jumble display ol assort 
‘ al pr kl 
fected a 
Lee's Super 


stvles and brands has ef 
turnover for 
Ariington, Va 


onceea week 
Market 
According to Rubin Waldman, part 
ner in the market . most peopl 
buy pickles on impulse, and the larger 
and more prominent the display, the 
more this good profit item moves.” 

The display is combined with a 
mass cheese display and is located 
directly in front of the cold cut and 
spread refrigerated counter 


aa 


Tear strip carton opens 
into neat display tray 


An easy opening tear strip carton 
has been adopted for packing Airline 
prune juice by the 
Goodwin and Airline Divisions of Old 


unsweetened 


Judge Foods Corp., Louisville, Ky. 
and Linden, N. J. Small tab at one 
end of carton is pulled out to oper 
ate tear strip feature, which leaves a 
neat tray suitable for use in full case 
displays. 

Tear strip carton, as well as 24 
ounce bottles in which the product is 
packed, are manufactured by Owens 
Illinois Glass Co., Toledo. 


Peanut butter tumblers 
picture ‘Wizard of Oz’ 


New ll-ounce jar of peanut butter 
packed by Swift & Co., Chicago, car 
ries a “Wizard of Oz” design. All six 
characters from the famous story are 
executed in pastel ceramic color ap 
plications. The design was selected as 
a favorite by a mothers’ consumer 
panel. 

The peanut butter is packed 24 
1l-ounce jars to a case, with four 
glasses of each character design. Swift 
is also introducing a new 16-ounce 
pack in a re-sealable refrigerator jar. 


Filberts in vacuum-pack cans 
increase sales over 40 percent 


Filberts, rare nuts found only in 
western Oregon and Washington, are 
now being vacuum-packed by The 
Acres of Oregon City in 7-ounce, key- 
opening metal cans lithographed and 
manufactured by American Can Co. 
The toasted filberts come in four 
flavors: mint, cinnamon, smoked and 
French toasted. 

Since converting to the vacuum 
packed metal can, the nut growing 
organization said, its filbert business 
has increased more than 40 percent. 


Carrier designed for 
grape drink concentrate 
\W ilrick, 
now packaging its concentrated mix 
drink in a 4-pack carrier 
the Thames 


Inc., Greenwich, Conn., is 


for grape 
designed and made by 
River (Conn.) 
Co., Ine. 


first carrier used for a grape juice 


division of Robert Gair 
This is believed to be the 


product 

Sales points are stressed by copy, 
printed red and blue on white carrier 
board. The carrier also features rec- 


pes. 


Summer promotion centers 
around doll premium 


A “Johnny Jester Clown Doll” val 
ued at $4.95 is being offered for $1.98 
and any “Morton House” can label as 
part of a summer promotion by Otos 
Food Products Co., Nebraska City 
Nebr. The special program, which ex 
pires September |, currently features 
baked beans and sliced beef. Grocers 
a doll for display 


receive purposes 


with every 5-case order. 


Gerber’s biscuits 
in new foil wrap 


Added sparkle on the baby foods 
shelf is provided by a new aluminum 
foil wrap on Gerber’s teething bis- 
cuits. The printed wrap adds both 
protection and eye appeal to the com- 
pact package. The package still offers 
ten biscuits individually wrapped in 
cellophane. 


Popcorn in oil 
uses visibility 
as selling feature 

Popcorn packed in flavored vege 
table popping oil has recently been 
introduced to the retail food trade 
by the McKeon Canning Co. of Bur- 
bank 


simply poured into a popper, popped 


Calif. The popcorn in oil is 


and salted to taste. 
Visibility 
| ; r, hold g\ e 
glass container, holding 9% ounces, 


feature of wide-mouth 
enables product to do an exceptional 
self-selling job on retail store shelves. 
Lithographed metal caps _ contain 
product information as well as large 
price-marking space. 

Glass containers are manufactured 
by Owens-Illinois Glass Co., San 
Francisco. Vapor-Vacuum seal clos- 
ures are supplied by White Cap Co., 
Chicago, and paper labels by H. S. 
Crocker Co., San Francisco. 
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Burt 
YOU CAN KEEP High Speed 


Case Packers 


“ire me ” : san, pack 2. layers 
. — . . with each 
ye eae ; plunger stroke 


with automatic 


WHEN PRODUCTION f case dumping 
PROBLEMS HEAT YOU UP! and balanced 


beam controls 


The heat’s off when Burt labelers 
and packers are on the job. They‘re 
easier to operate and more de- 
pendable. They boost your pro- 
duction while helping you beat 
fleeting time! ... 


Burt Non-Stop 
; Labelers 
Write for further 


: { 4 give you uninter 
details. There is rupted service 

with the exclu 
no obligation, of course. > etna Gert tabel 

Feed, with 

no disar 

rangement 

of the pack 


BURT MACHINE CO., 401 E. Oliver St., Baltimore 2, Maryland 


Food lovers say “m-m-m-m”" 
when they see and taste 


PICKLE RELIS 


CUT WITH THE URSCHEL MODEL “R” DICER 


Here's why: 


Mt produces crisp, uniform pieces that are 
more appetizing! 


HE it eliminates loss of pickle liquid due to product 
crushing—all the juice is locked in! 


Capacities up to Mi CDices relish sizes from 1/16” x 1/8” x 1/8” 
7,000 Ibs. per hour to 1/8” x 1/4” x 1/4”. Also other sizes up to 
ao 1" eshte 1/4” x 1/2” x 1/2” for special products. 
up to 14,000 Ibs. 
per hour on 1/4” 
cubes. 


Unit needs less than 9 sq. ft. of floor space. 


Get the full, profitable story, write today to: 
pro Te mae ogre re Ps : 
(JED ES CHEE tasoraronies me | i 
jf Wwe Be VALPARAISO, INDIANA | oie, ful fr | 
i si | 


x’ 7 
NGS : 


Oe * cla I alk lh ti et tl ml lil Ml nd - a adbnn SE 
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Production Lines 


New methods « New research 


Continental Can plans 
expanded facilities 


Continental Can Co. has broken 
ground in Chicago for a new research 
and development center for the Metal 
Division, to be completed late in 
1955. The three-story structure, with 
full basement, will cover more than 
200,000 square feet of floor space 
Face brick, over reinforced concrete 


will be 


aluminum. The building will be com 


ornamented with extruded 
pletely windowless, with first floor and 
corridors insulated with glass 

Fogarty 
executive vice president in charge of 
the Metal Division 


well as Fos arch personnel will be 


According to Thomas C 
“Engineering as 
located in the new. structure, thus 
permitting the integrated processing 
of an idea through the phases ol 


research engineering aesign produc 


tion and final evaluation 


Oakite publishes 
maintenance cleaning guide 


How-to-do-it charts based on actual 
in plant maintenance procedures are 
a feature of the new “Plant Mainte 
nance Cleaning Guide” recently pub 
lished by Oakite Products, Inc 144 
Rector St., New York 6. This handy 
booklet designed for quick 


reference is 


12-page 
available from the com 
pany free on request 


Smokey Bear cookies in 
truck-shaped carton 

In cooperating with the forest con 
servation program of the U. S. De 
partment of Agriculture, Saddle Rock 
Products, Ine New York, is intro 
ducing a new Smokey Bear cookie 
It is packed in a three-color carton in 
the shape of a truck, designed and 
made by Robert Gair Co., Inc New 
York 

The various “animal cookies” show 
Smokey 
Cookies are 


and his five cub nephews 
packed in a transparent 
polyethylene bag inside the carton 


Cabbage study published 
Factors Affecting Vi 


tamin Values and Palatability Re 


“Cabbage 


search Bulletin 742, is available from 
the Ohio Agricultural Experiment Sta 
tion at Wooster. Compiled by Mary 
Brown Patton and Mary Eloise Green, 
the bulletin is presented in two parts 
Compilation of National Cooperative 
Research Findings on Cabbage, and 
Review of Literature on Cabbage 
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Industry report available 
to retail outlets 


“Handling Empty Deposit Bottles,” 
an industry report on the handling of 
deposit bottles for milk, soft drinks 
and beer, has recently been made 
available to retail food outlets 
throughout the country by the Owens 
Illinois Glass Co., Toledo 1. 


pose is to show food retailers steps 


Its pur 


which can be taken to obtain maxi 
mum profits from the sale of items 
packaged in ce posit bottles. Six basic 
routines diagrams, 
are described for establishing efficient 
bottle 


types of food outlets. 


illustrated with 


handling systems in various 


New peach variety 
developed by USDA 


The USDA, in cooperation with 
state and federal experiment stations, 
has developed a new peach variety 
called Redglobe. Well suited to El 
berta areas, the fruit is particularly 
suited to the Pacific Coast. It pro 
duces medium to large peaches of 
bright, attractive color, firm and fine 
textured flesh, and good flavor. Its 
firmness makes long-distance shipment 
practical and enables fruit to stand 
up longer under storage. Redglobe is 
attractive as a_ frozen product and 


seems acceptable for canning Says 


USDA 

\ limited quantity of Redglobe 
trees should be available for planting 
by late 1955; thus, fruit from the 
new variety 
market 


should appear on the 


three to four years later 


Crop specialists report 
on Gem tomato yields 


The best yields of Gem tomatoes 
have been obtained from spacing the 
plants 2 feet apart in 5-foot rows and 
by maintaining a high soil fertility 
level. These results are reported by 
Cornell vegetable crops specialists at 
the New York State Agricultural Ex 
periment Station, Geneva, where the 
study covered a four-year period. 

Tests were run on a fertile soil 
One set of plots received no fertilizer. 
Other plots received liberal applica 
All TOWS 
were 5 feet apart and plants were set 


2, 2%, and 3 feet apart in the row. 


tions of a complete fertilizer 


High soil fertility increased the num 
ber of fruits per plant, thus increasing 
the yield per acre 


Latest D&O catalog ready 


Dodge & Olcott, Inc., 180 Varick 
St.. New York 14, has announced 
availability of its June 1954 catalog 
of essential oils and aromatic chemi 
cals. Copies of the new issue, which 
IS pocket sized, are available from the 
company. 


Vegetable wastes yield 
valuable feed and chemicals 

A method for converting leafy vege- 
table 
that can be fed to livestock and poul- 


wastes into nutritious meals 
try or used as a source of valuable 
chemicals has been developed by the 
Eastern Utilization Research Branch 
of the Agricultural Research Service, 
USDA. Some 15 companies have proc- 
essed waste leaves for feed, and at 
least two pharmaceutical firms have 
chlorophyll and vitamins 
from vegetable-leaf meals as a result 


extracted 


of this research. 

Feeding tests conducted by the 
Delaware Agricultural Experiment 
Station demonstrated that meals made 
from leaf wastes are valuable in poul 
try diets. Broccoli, carrot, lima bean, 
and turnip leaf meals fed to chickens 
at a level of 8 percent of the diet 
proved equal or superior to alfalfa 
in effect on 
shank color, and in growth promotion 


meal in feed efficiency 


Broccoli leaf meal was supplied to 
a company which ordinarily used al 
falfa as a raw material for chlorophyll 
Yields from the broccoli were 2 to 3 
alfalfa, and no 
change in the process was required. 


times those from 


Heinz reopens plant 
The H. J. 


lished its Scranton branch, which was 


Heinz Co. has reestab 


disbanded two years ago. The com- 


pany recently announced re-estab 
lishment of its sales organization and 
opening of its warehouse at 18 Dock- 


ash PI. 
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ROBINS-HAYNIE TOMATO SCALDER 


... faster... more economical .. . 


gives you better operating control 


@ Ripened tomatoes are given 
minimum necessary scalding time 


.. and conveyed without delay to discharge end 
@ Partly ripened stock is immediately separated Pumpkin « Relishes 
and subjected to a longer period of scalding 
, ) es e Saverkraut « Shrimp 
@ Capacity——up to 800 baskets per hour 
@ Temperature regulator eliminates guess-work Spinach * Strawberries 


By all means—get the full story on this versatile String Beans « Tomatoes 


machine ... IT WILL PAY FOR ITSELF! & 


AK Robins 


AND COMPANY, ING. -arrapebieecymey 


Monvfacturers of Food Processing Machinery Since 1855 
713-729 East Lombard St. @ Baltimore 2, Md. 


Vee ee 


the Standard of Quality 


for sixty years 


Te Powdered Apple Pectin 
Swe for PRESERVERS 


CONFECTO-JEL 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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Freezing News 


Promotion « Selling * Research 


a 


; CPT Te 


«and save up to 50 


ORIGIMAT' ROGERS ea tes 


Birds Eye anniversary promotion offers 
silverware at 50 percent savings 


A powerful sales promotion pro 
gram keyed to the Birds Eye 25th 
theme has 


anniversary celebration 


been launched with national an 
nouncement of an unusual silverware 
offer to consumers at savings up to 
50 percent. The plan is set up to 


stimulate  “two-package purchases 
by consumers, with an incentive of 
Rogers silverplate flatware and hol 
lowware. To obtain individual pieces 
combinations, or place settings shown 
on the order form supplied to dealers 


Birds Eye 


consumers send in two 


labels or can tops with their money 
for each item. 

The plan is being supported by an 
intensive consumer advertising pro 
gram during the summer with full- 
page, full-color advertisements in 
Life and 


Black and white ads are scheduled 


metropolitan newspapers. 
for many key cities. Also, a selection 
of point-of-sale and local advertising 
material is available to dealers who 
participate in the promotion, which 
will continue through September 





USDA develops 35-fold 
frozen limeade concentrate 


A new $5-fold unsweetened fro 
zen lime juice superconcentrate has 
been developed by chemists of the 
USDA's citrus station at 
Winter Haven, Fla. The station pre 


viously developed a sweetened 8-fold 


produc ts 


limeade concentrate and an unsweet 
ened 16-fold lime juice concentrate 

The outstanding advantage of these 
products is the saving in space and 
without flavor 
loss. Excellent product control during 


transportation costs, 
processing Is possible because oil con 
tent, soluble solids-acid ratio, and 
concentration can be held as desired 

Equipment for producing the con 
centrated lime juice products is avail 
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able in orange concentrate plants, 
says the USDA. Fresh limes are avail 
able in Florida in largest quantities 
in late summer and fall, when orange 
processing equipment normally is idle 


New fillets sized 
for portion control 


SeaPak 
breaded fish fillet graded so exactly 


Corp. has introduced a 
for size that it can be portion-con 
trolled at any number of ounces pet 
portion. Ready for frying or broiling, 
the new line of seafoods includes cod, 
haddock, sole and flounder. 

The product is being distributed 
nationally in the institutional trade 
and will soon be available in con 
sumer packages. 


Trade Winds Co. spurs 
sales drive on frozen shrimp 

The Trade Winds Co., packer of 
fresh-frozen breaded fantail shrimp, 
has added more fuel to its national 
sales drive with colorful point-of-sale 
pieces for retail frozen food cabinets. 
A small display features a full-color 
illustration of fried shrimp garnished 
with — sliced parsley and 
lemon. Copy stresses brand name as 


tomatoes, 


well as quality and convenience, and 
the Good Housekeeping Seal of Ap 
proval is also featured. 


Breaded fish sticks 


A new addition to the “Blue Water” 
line, breaded ready-to-cook fish sticks, 
appears in a 12-ounce package which 
features a_taste-tempting reproduc 
tion of the product in seven colors; 
serving suggestions and cooking in 
structions; and a single thickness, 
double-face carton. Cellophane over- 
provides added 


wrap protection 


against dehydration and _ off-flavor 
penetration. 

The “Blue Water” line is packed 
by Fishery Robert 
Gruber, president, predicts that the 


new fish sticks eventually will com 


Products, Ine. 


pete with hot dogs and hamburgers 
at ball parks, drive-ins, ete. 


Strawberry package carries 
related-item promotion 

New, four-color overwraps for Na 
turipe California frozen strawberries 
are reportedly the first to feature an 
illustrated related-item promotion for 
shortcake. A shortcake 
recipe appears on one side of the 


strawberry 


wrapper, with instructions for easy 
opening on the other. The new wrap- 
per is currently being used on | 
pound and 10-ounce cans by the 
packer, Central California Berry 
Growers Assn., San Jose, Calif. 


‘LET'S COOL OFF WITH FROZEN LEMON 
ADE,” suggests Ben Blue to pretty Victoria 
Caldwell. Blue and Alan Young will alternate 
as comedians on NBC’s “Saturday Night Re- 
vue.’ The California Lemon Products Advisory 
Board is promoting frozen concentrate for 
lemonade in 10-minute segments of this net- 
work TV show for 15 weeks. 
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the Case of the 


FAST CLEAN- 


by the 
DIVERSEY 
D-MAN 


ay 


It was Friday, 8:01 A.M. 

when the call came in. A 

cannery was in _ trouble. 

They had “burned-on” gr 

deposits that called for 

quick action. This looked 

like a case for DILAC ... the super-efficient 
mild-acid cleaner. 


I hurried over. Sure enough, the pasteurizer, 
cooker and evaporator needed DILAC’s gentle 
treatment. I could recommend DILAC because 
I knew it was safe . . . completely safe. 


DILAC did the job... . but I wasn’t through. 
The cannery needed help in heavy-duty cleaning. 
It was a hard-water area .. . that meant DIVO- 
BRITE ... the cleaner that’s safe and easy to 
use in circulation or soak operations. For steam 
guns and hand-cleaning, I would have suggested 
DIVOLUXE ... with the built-in water softener 
and extra reserve strength to maintain longer 
cleaning life. I know that DIVOLUXE will not 
discolor soft metals. 


I was about to leave. Suddenly, I realized I 
hadn’t told the foreman about RELION ... the 
special Diversey product for peeling fruits and 
vegetables. I hadn’t mentioned that RELION 
has outstanding free-rinsing properties which re- 
sult in less carry-over and reduced operating costs. 


This oversight was taken care of. I reminded 
the purchasing agent that Diversey has products 
tailored to do specific jobs in food plants . . . that 
no one equals Diversey’s record of experience in 
providing the right cleaner or combination of 
cleaners for each job. And, the P. A. was con- 
vinced . . . “for a fast clean-up of a sanitary 
problem,” he said, ‘it pays to call a D-MAN!” 


Fou the Name of your Neanat D-MAN Write te 


ia 

Pp * 

\e = 

THE DIVERSEY CORPORATION 


1820 Roscoe St., Chicago 13, lil. 


in Canada: The Diversey Corporation (Canada) Ltd., 
Lakeshore Road, Port Credit, Ontario 
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Diamond Crystal 
Alberger Salt is 


merica’s 
largest- 
selling 


High-Grade 


salt 


because... 


the exclusive Diamond Crystal Alberger 
System produces: 

Purity—99.95% Sodium Chloride. 
Uniformity—maximum purity variation 
©O0.01L% screened to a standard for 


each food product 


Cleanliness—lowest insolubles of any 


commercial grade of salt. 


Low heavy metals—averages less than 
1.5 part per million of pro-oxidants cop- 
per Or on. 


*The premium grade tused by food processors 


and application of the right salt 


sf pe ee ee ae 


wire or write: 


AT YOUR Technical Service Dept. E 


Diamond Crystal Salt Co. 


SERVICE St. Clair, Michigan 


Phone—296 


a. 

For free consultation on choice | 
| 

| 

| 

| 





ASGROW 


(Continued from page 34) 


ill over the vorld Thu ly 


idds. “we can draw 


Pierce 
on this vast germ 
plasm bank to produce almost am 
kind of a new pea variet 

Newer creations evolve from hy 
bridization and puredining, and Dr 
it takes from 6 to 10 gen 


erations to “fix the type or pure linn 


Pierce says 


the variety 
A good part of Asgrow’s fundament 
al research program concerns the in 
troduction of various desirable factors 
into new or existing varieties. These 
include 1) disease resistance com 
horticultural 
characteristics; (2) drouth and frost 


bined with acceptable 


tolerance (3) resistance to insect 


aphids | 


soil-borne fungi and bacteria at time 


pecially tolerance to 
of germination, especially under cold 
conditions; (5) resistance to mechan 
ical injury during harvesting and seed 
processing and (6) adaptation to 
pecific cultural methods and/or en 
vironmental conditions 

Once a new variety is ce veloped 
it is canned and frozen under simu 
lated commercial conditions in the re 
S¢ irch 


center s pilot plant Phen 


taste-test evaluations are made to ce 


termine if t variety meets consumer 


requiremet! On quality, appearance 
ictors. “The variety may 
be acceptable genetically, but if the 
finished product is not acceptable to 
the consumer, it is of little value to 
the industr 


ind othe I 


Dr. Pierce explains. 
This pilot plant, unique on the part 
of a seed company, is equipped with 
i full-size Hamachek viner and an 
br M( tenderometer 


A washers 


and laboratory 
graders sealing equip 
ment, and cookers. Frozen products 
are stored in a cabinet freezer. 
After the 


tables have been stored for a certain 


frozen or canned vege- 


period, they are evaluated and scored 
for appearance, color, flavor, and tex 
ture by a panel of qualified judges. 
These evaluations are made in the 
adjacent air-conditioned, uniformly 
lighted, closed room. The resulting 
acceptance ind preference data are 
analyzed statistically and are made 
a part of the variety’s “life history.” 

Associated’s new research center 
fulfills a vital need in the company’s 
vast research organization—an organi 
zation that is charged with the 
development and propagation of im- 
proved high Vic Iding and high qual 
ity crops. Says Dr. G. W. Scott, an 
Asgrow plant breeder for many years 


ind now director of extension, “We 


find an ever-increasing demand _ for 
higher standards in seeds. Our com- 
pany fully recognizes the very real 
demand for seeds that will satisfy the 
critical requirements of the people 
with whom we do_ business.” 

And, in fact, today’s quality-con- 
scious consumer is demanding more 
uniform and_ high-quality 
foods at prices she is willing to pay. 
These demands are funneled down to 


processed 


the processor who in turn looks to his 
seed supplier for varieties that will 
satisfy the consumer. No longer is 
there room for guesswork or specula- 
tion in the highly competitive seed 
industry. Success comes only from the 
meticulous breeding, careful mainte- 
nance, and efficient production of 
seeds that will grow healthy, high- 
yielding, acceptable crops that can be 
packaged and sold at a profit. 

It is to this purpose that Associated 
Seed Growers, Inc., has dedicated its 
new Asgrow Research Center. 


New York meeting dates 


The 69th annual convention of the 
New York State Canners & Freezers 
Assn. will be held in the Statler Ho 
tel, Buffalo, on Dec. 9 and 10 
Miller has 


Assn. president Francis 


announced. 


CAN CLOSING 
MACHINE 


NO. 506 


6 head full automatic round can seamer. 
300 per minute with can shop feed shown. 


Also supplied with cannery feed. 


Can sizes 2” to 4-3/16” diameter, 2” 


4 roll type chucks. 


to 8” high. 


New design chuck guard has interesting features. 


No can, no end device. 


Entire head and end feed adjustable for can heights eliminating the 
necessity of changing heights of conveyors and tables. 
Automatic lubrication to principal working parts. 


SLITTERS 
BODYMAKERS 
FLANGERS 


SEAMERS 


STRIP FEED PRESSES 
CURLERS AND STACKERS 


SCROLL SHEARS 
BLANKING PRESSES 


Specialists In Can Making Machinery 


80 Richards Street 


Brooklyn 31, N. Y. 
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MILLER 
(Continued from page 28) 


Fast and efficient service to customers is 
iron-clad creed with |. Miller Pickles, Inc 
Here Spike Miller, company president, pre 
pares to leave Buffalo airport in his plane 
on an extended selling trip 


to tin two vears ago, when the com 
pany moved to Brocton. 

Spike Miller's obsession inh life IS 
to pack and merc handise fresh pickles 
efficiently. He’s noted within the in 
dustry for being able to operate that 
plant continuously regardless of the 
circumstances. As previously pointed 
out, he often has flown in cucumbers 
from the Caribbean when the domes- 
tic supply was short or had failed. 
In 1949, when a boiler broke down at 
the Tonowanda plant, he quickly ar 
ranged for the New York Central 
Railroad to run a locomotive onto his 
siding to provide steam. This smart 
move saved several thousand dollars 
worth of partially processed pickles 
that otherwise would have been lost 
completely. 

He and his selling staff spend long 
hours away from home and in the 
recently Spike 
loaded a dozen cases of samples into 
his plane, flew to a distant Canadian 
city, and was opening jars of Miller 
pickles fn customers’ offices that night 
He returned the following day with a 


batch of new orders 
Spike Miller has built a large, solid 
business on what he calls a few fun 


air. On a Tuesday 


damental operating principles. Prob 
ably most important is the fact that 
he assures his customers a_ steady 


year-around supply of fresh-pack 
pickles. Thus, they can pick up their 


phones and call Brocton one day and 
get delivery the next day, without 


having to anticipate requirements 


months in advance. In other words 


he offers a new and improved type of 
service to pickle distributors. Also 
this service 18 given to small customers 
as well as large ones, so that all 


(Please turn page) 
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4 THE DIAMOND 


RELISH DRIER 


For drying Pickle Relish. Any degree of moisture removal may be obtained. 
High capacity up to 7,000 pounds per hour (equal to Urschel Model R or CRCO 
model R-1 Relish Cutter output.) 

All stainless steel contact parts. Adjustable height of discharge up to 45°. 
Sanitary. Easily and quickly cleaned. 


ana CHISHOLM-RYDER CO.n 
details ae Sr) a : 
and prices. 


a 
a 
y PROCESS OA: - 


BONELESS BEEF. BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 


AND FROZEN MEAT PROCESSORS 


[| Bull Meat 


Beef Clods 

Beef Trimmings 

Boneless Butts 

Shank Meat 

Beef Tenderloins 

| K Butts 
Boneless Chucks 
(} Boneless Beef Rounds 

insides and Outsides 

and Knuckles 


Short Cut Boneless 
Strip Loins 


| Beef Rolls 


[} Boneless Barbecue 
Round 


WOO E Tr aa: 5 Gm 


2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
continuous supply and uniform quality 
at the right price? Why not discuss your 
problem fully with people who have 
made a close study of this phase of the 
meat packing industry? Write us today 
about our cost-control system for sup- 
a plying your boneless beef needs 
.». in the most economical manner. 
Check and return coupon. 


u.s. Inspected meats on.y 


Main office 





What's uew/ 


Supplies ° 


LPG-powered fork trucks 
approved by UL 


Underwriters’ Laboratories has 
granted its first approval and listing 
for a fork-lift truck powered by li 
quified petroleum gas (LPG) to Clark 
Equipment Co.’s Carloader model ma 
announced 

The LPG-Carloader is a standard 
model fork truck in 3000 to 5000 
pound capacities, equipped with con 
ventional, Dynatork or Hydratork 
transmission, factory-modified for LPG 


chine, the company 


operation. The engine is modified to 
operate at a high compression ratio 
(8 to 1) to take better advantage of 
LPG’s higher octane rating and to pro 
vide maximum efficiency, fuel econ 
omy and engine power. 


“Canbander” packages 
cans end-to-end 


A portable machine for banding 


cans end-to-end into combination 
deals has been announced by the 
Dellenbarger Machine Co., Inc., 379 
West Broadway, New York 12. Called 
the “Canbander,” the small unit re 
quires only one operator in attend 
ance and will accommodate two or 


more Cans of any shape or dimension 


Boiler line extended 
The Cleaver-Brooks Co., Milwaukee 


12, announces the extension of its 
new CB line of boilers to include 
units of 50, 60. 70 and 80 boiler h.p 
capacity. The self-contained CB boil 
ers are available for commercial, in- 
dustrial and institutional installations 
requiring steam or hot water boilers 
for processing or heating. Further in 
formation is given in Bulletin AD-135 
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Equipment 


¢ Trade Literature 


SOLOS LAL ROR aaNet 


Low-cost speed reducers 
provide variable speeds 


4 new line of variable speed re- 


ducers, claimed by the manufactur- 
er to be the lowest cost units on the 
market, has been announced by the 
New Standard Div., U. S. Expansion 
Solt Co., York, Pa. Called “Men-E- 
Uses,” the speed reducers provide 
variable speeds from 1 to 750 r.p.m. 
Available in two sizes, the new units 
meet power drive requirements of all 


4% to 2 h.p. motors. 


New palletiess handling device, 
low lift platform truck 


A new palletless handling device 
suitable for handling both rigid and 
fragile loads has been developed by 
the Elwell-Parker Electric Co., 4205 
St. Clair Ave., Cleveland. The device, 
in the form of a clamp, is completely 
flexible as to type and size of load 
to be handled. The hydraulically op- 
erated clamp may be attached to any 
of the manufacturer's hydraulically 
operated fork trucks, receiving its oil 
supply from the truck’s main system. 

A 6000-pound capacity low lift 
platform truck has also been designed 
by the company for use with skids 
of varying heights. Platform of the 
truck is 20 by 72 inches, has a low 
height of 7 inches, and has 10 inches 
platform lift. 


Penco magnesium ramps 
improve loading operations 


New, improved, modernized design 
features of the Penco 
ramps for car loading, truck loading 


magnesium 


and yard loading operations are de- 
scribed and illustrated in new liter- 
ature just issued by the manufacturer, 
Penco Engineering Co., 25 California 
St., San Francisco 11. 

Two outstanding features are fully 
detailed and illustrated: Penco safety 
side rails and Penco reinforced safety 


curb ends. The car loading ramps 
are made in capacities from 3,000 to 
12.500 pounds; the truck loading 
ramps in capacities 1,000 to 6,000 
pounds; and the yard ramps from 


4,000 to 16,000 pounds capacity. 


Case packer devised 
for single-layer pack 

Manitowoc Engineering Corp., Man 
itowoc, Wis., has announced its new 
case packer Model 10 for No. 10 cans 
in single layer pack. Most emphatic 
of claims for the new unit pictured 
above are that it will not tear or dis- 
tort any type of label, and it does 
not bump or roll cans during the pack 
Ing process. 

The machine takes cans upright 
and carries them past a divider which 
separates the cans into two balanced 
lanes. A counting device allows three 
cans per lane to reach the casing oper- 
ator. He places a case over the cans 
and presses a foot lever which in- 
verts a tilting platform, and the case 
moves on for sealing. 


Automatic case gluing 
and taping machine 


Automatic gluing and taping in one 
pass is featured in a new case sealing 
machine introduced by the Clybourn 
Machine Corp., 6481K N. Avondale 
Ave., Chicago 31. Both tops and bot- 
toms of corrugated or cardboard con- 
closed with a dust-tight 
double-seal in the same operation. 

Standard machines are easily ad- 
justable for carton sizes of 10 to 22.4 
inches long; 5.1 to 13.8 inches wide, 
and 4.9 to 17.7 inches high. Change 
of all three dimensions requires ap- 
proximately three minutes. 


tainers are 
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customers enjoy the same competitive 
atmosphere, as far as I. Miller Pickles 
is concerned. Another reason is that 
virtually 100 percent of the Miller 
pack goes out under the Miller label. 
Thus Spike is able to promote his own 
label without slighting others. He’s 
found that the one label gives his 18 
brokers a powerful selling argument. 

His relationship with his brokerage 
force is the best. He sends them a 
steady flow of bulletins and news- 
letters containing information on con- 
ditions at the Miller company. Once 
a year he invites them to Buffalo for 
a gala three-day party. 

In addition, he - great credit 
to the National Pickle Packers Asso- 
ciation for its efforts to increase the 
consumption of pickles and_ pickle 
products throughout the nation. “It’s 
this splendid combined cooperation 
that counts,” he says. “No one packer, 
regardless of size or influence, can do 
the job alone. Teamwork, like we 
have experienced in the past few 
years, has been the major factor in 
selling unprecedented amounts of 
pickles.” Currently he is a member 
of NPPA’s research committee. 

Spike Miller's company has grown 
as the fresh-pack pickle industry has 
grown. “When I started volume op 
erations in 1944,” he said, “the fresh- 
pack business amounted to only two 
or three percent of the total. Today 
it accounts for more than 20 percent 
of the total. Furthermore, I firmly be- 
lieve and predict that, as production 
facilities are increased throughout the 
country, the fresh-pack dill pickle 
will eventually become the leading 
pickle product.” 


Shop-Rite gains through 
canned-foods promotion 


Sales increases ranging from over 
300 percent to 900 percent on 23 
canned foods occurred as a result of 
a joint pilot promotion between Shop- 
Rite Co-op Super Markets, headquar- 
tered in Cranford, N. J., Woman's 
Home Companion, and the National 
Canners Association. 

The promotion focused attention on 
the canned foods article in the May 
issue of Woman’s Home Companion 
and reprints from the article as part 
of the featured store display mate- 
rials. National Canners Association co- 
operated by supplying local newspa 
per and radio information. 

Shop-Rite stores featured canned 
foods in 41,000 lines of retail adver- 
tising in 24 newspapers with 564,000 
circulation, the headline being, “For 
June brides Shop- Rite presents meals 
from a can. 
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Canners Directory 
1954 
LIST OF THE CANNERS OF THE UNITED STATES 


Compiled by NATIONAL CANNERS ASSOCIATION from 


authoritative sources. 


Gives location of firms, their plants, and products packed in 
each. Full commodity index. Membership in N.C.A. indicated. 


Also lists members of the National Food Brokers and Canning 
Machinery and Supplies Associations. 


Sold to the trade at $2.50 
per copy, postage prepaid. 
Personal Checks Accepted 


Address all orders to the 


NATIONAL CANNERS ASSOCIATION 


1133 20TH ST., N. W. - WASHINGTON 6, D.C. 


Crosse & 
Blackwell 


Descale Copper Kettles 


without harm to metal 


Scale and algae found in the 
water jackets of copper 
blending kettles can now be 
removed safely and quickly. 


Using Oakite Composition 

ORIGINAL DESIGNS No. 53 to remove the heavy 
black deposits and following 
with Oakite Compound No. 
32 to remove lime scale, you 
can quickly regain rated heat 
transfer. Write for FREE 
booklet: Oakite Products, 
Inc., 44 Rector Street, New 
York 6, N. Y 


aoourte INDUSTRiag Stray 


OAKITE 


ar 
Rtas, so 


mitTnoo 


GAMSE LITHOGRAPHING Co., INC. Technical Service Representatives Located in 


GAMSE BLDG., BALTIMORE 2, MARYLAND i Principal Cities of United States and Canada 








The Triplex herring filleter (without guards) that efficiently performs the work of hundreds of 
skilled hands. Uniformity in fillet processing is one of machine's main advantages 


Rowton filleting machines speed 


fish processing 


IN PRODUCTION OF MACHINERY for 


slashing cost of fish 


processing, this year marks 32 years 


sper ding and 


Engineering 


ot Aber 


of suecess tor Rowton 
Co industrial 
deen, Scotland 


Since the announcement of its first 


engimeers 


unit in 1922, Rowton has specialized 
manufacture of 
fresh 


and canned fish packers the 


in the design and 
machinery for use by frozen 
world 
overt 

In the United States, the 


line includes two comparatively new 


towton 
machines—a long fillet skinner and a 
standard mackerel processor aside 
from the latest herring filleter—that 
find especial application to processing 
of frozen fish 

Built to handle all varieties of fish 
and sizes of long fillets from 10 inches 
to 40 inches in length, without sorting 
for sizes, at a rate of 30 fillets a 
minute, the automatic long fillet skin 
ning machine is actually revolution 
ary to the pom where it takes the 
place of human hands 

Although the unit is new on the 
American market it has been utilized 
since 1950 by fish processors in the 
United Kingdom, Canada, Newfound 
land lee land and New Zealand 

The machine, constructed of alloy 
is made with two tables—one for feed 
ing fillets into the unit and the other 
for processing and packaging fillets 
for shipment 
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Che skinning knife may be adjust 
ed, and the machine is provided with 
safety guards to prevent accidents. 
So accurate is the knife adjusting de 
vice, Rowton engineers say, that it 
is possible to adjust the machine to 
cut within a few thousandths of an 
inch 

Che mackerel machine is designed 
to cut mackerel and certain species 
of freshwater fish from six inches to 
14 inches in length without sorting 
for sizes at rate of 40 fish a minute, 

This machine automatically re 
moves the head of fish, permitting 
same percentage of head to body 
in all sizes. It slits open the fish from 
navel to throat and removes entrails, 
black skin lining of stomach cavity, 
and blood on top of back bone This 
makes the fish ready for packaging, 
freezing, and whatever other proc- 
essing Is required, 

Another remarkable 
Rowton’s latest model of the “Triplex” 
herring filleter. This is a new machine 
for use with the herring splitter. It 


machine IS 


is completely automatic. It deals with 
all varieties of herring and pilchards 
from six inches to 12 inches in length, 
whether fresh or salted, full or spent. 
This machine is specific ally designed 
to process three distinct products: (1) 
It removes head, draws out long en- 
trails without opening the fish or re- 
moving milt or roe, leaving fish ready 
for canning, freshing, or for smoked 


buckling; (2) it removes head, slits 


open the fish from navel to throat 
removes milt or roe intact and the 
entrails, and finally removes the black 
skin lining of the belly cavity and 
blood on top of back bone, leaving 
fish ready for smoking as a buckling, 
for marinating as a bismarck, or for 
sale as a cleaned fresh or frozen her- 


ring for fresh consumption; and (3) 
) 


continues the process listed under (2) 
by splitting the herring from the tail 
to navel on either side of back bone 
ind then removes the entire back 
bone with rib bones attached and 
delivers the fish as a cleanly pro- 
duced filleted herring ready for can- 
ning or marinating as rollmops, or 
for smoking as filleted herring, or for 
offering as fresh or frozen filleted 
stock all ready for cooking. And it 
doesn't matter whether the fish is 
six inches or 10 inches or 12 inches 
in length, for exactly the same per 
centage of head to body is removed 
by the automatic heading device. Al 
so exactly the same percentage of 
meat and appearance of the process 
ed product results. 

Overhead costs are cut by fact that 
only one operator is required. This 
machine, incidentally, is powered by 
a one h.p. motor and requires only 
one-half inch water supply to turn 
out 40 fish per minute 

The way Rowton works it makes 
it easy for any firm to acquire use of 
its machines, The firm rents: out the 
machines for a period of one year 
Annual rent includes full maintenance 
service. All Rowton units, for both 
domestic and 


export markéts, are 


manufactured in Aberdeen, Scotland. 


Additional information on the Rou 
ton machines, including how they can 
be procured for use in the U. S. is 
available through FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


Canco offers tie-in 
ad mats to retailers 


As an innovation in its nationwide 
promotional program for the nation’s 
food canning and distribution indus 
tries, American Can Co. is making 
available to retailers without cost a 
series of newspaper mats depicting 
canned-food meals featured in Can- 
co’s consumer advertising campaign 

The mats are supplied to retailers 
who request them as a means of 
tying in with Canco’s national adver- 
tising, featuring “favorite American 
meals.” They are suggested for use 
in the retailer’s local advertising and 
may be used in connection with Can- 
co-developed recipes. 
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Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind” 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


When = answering advertisements 


For Sale—Machinery & Equipment 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6’; 
3—#12 Sweetland Filters, 48 bronze leaves 
1—S.W. 5’ x 10’ 
Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label 
ers; Mixers. Only a partial list. CONSOLI- 
DATED PRODUCTS CO., INC. #55 Garden 
Street, Hoboken, N.J., HO3-4425. N. Y. Tel 
BA7-0600. Send us a list of your surplus ma 


chinery. 


monel covered on 3” c.c.; 


Stainless single drum 


FOR SALE: Stainless Steel Jacketed Kettles 35 
to 500 gal.; Kyler “H’’ Wrap Around Labeler. 
Tri Clover #2'4 EH Stainless Pump. Large 
stock Stainless Steel and Aluminum Tanks. Also 
Welded Steel Storage Tanks with Brewery 
Glass Lining 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


COLD STORAGE DOORS: We manufacture all 
kinds and sizes of Cold Storage Doors. Write 
for literature and price sheet. STREATOR 
PRODUCTS CORPORATION, Fairfield, lowa 


FOR SALE: Slightly damaged and recondi 
tioned labeling equipment, including: 3-Ad 
justable labelers 8 oz. to 46 oz; 3-Ace 
automatic can ejectors; 4-Kyler electric boxers; 
1-Std.-Knapp Model “F’ boxer. At very attrac 
tive prices. Write for additional details or to 
make appointment to inspect this equipment 
Gordon King, Box 17, Onargo, Illinois 


FOR SALE: 2 Potdevin Labelers Model LM 6” 
with semi-automatic feed, one LM 8”. Perfect 
condition. Bargain prices. 

HELLER & USDAN, INC., 401 Washington St., 
New York 13, N. Y. CAnal 6-5200 


Cummings exhibit opens 
at Chicago Art Institute 


A selection of approximately 200 
pieces of pottery and other objects 
from the Nathan Cummings collection 
of ancient Peruvian art was recently 
made available to the Art Institute of 
Chicago for exhibition. Representing 
some 1,500 objects in the collection, 
the exhibit is considered one of the 
finest, and forms a vivid document of 
Peruvian civilizations dating back 
more than 1,000 years, 


Cummings is chairman of the board 
of Consolidated Foods ¢ lorp., Chicago. 
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For Information on... . 


TRI-STATE FOOD 
PROCESSORS 


(Canners & Freezers in 
Del., Md., N. J. and the 
Eastern Shore of Va.) 


All firms: 


Plants 
and Commodities packed. 


Names, addresses, 


Member firms of Association: 
Products in Styles and con- 
tainer sizes; Key personnel ; 
Brand Names, 
Numbers. 


Telephone 


Write to 


Tri-State Packers’ 
Association, Inc. 
Kaston, Maryland 

Price $2.00 


Latest Directory 


NCA annual canners direc- 
tory has been published 


The 1954 canners directory, listing 
canning firms and their headquarters 
addresses by states, along with plant 


locations and products packed in 
each has been compiled and pub 
lished by the National Canners Asso- 
ciation. Membership in the association 
is indicated, and also included are 
lists of association officers, staff, branch 
offices, directors, administrative coun 
cil and committee members tor 1954. 
Given are memberships of the Nation 
al Food Brokers Association and the 
Canning Machinery & Supplies Asso 
ciation. The book features an over 


) 


ll commodity index covering 533 
different canned products. One copy 
is given to each NCA member firm. 
Members can obtain additional copies 
for $1 each, and others can buy the 
directory for $2.50 from National Can 
ners Association 1133 20th St 
N.W Washington 6 1). 

The canned food pack statistics for 
1953 have been compiled and dis 


tributed by the association 


National Honey Week 
National Honey Week will be ob 


erved this vear during the week of 
October 25. according to the 
Iristitute 


Ameri 
can Hone y 





How they got there 


Roberi 
Solinsky 


National Can’s President 


WHEN NATIONAL CAN CORPORATION bought Cans Incorpo- 
rated with offices in Chicago, in December 1952, the 
move was hailed within the industry as a “good buy.” 
For along with the $8 million physical assets of Cans 
Inc. came Robert S. Solinsky and his staff to form a 
nucleus of anew National management team 

Solinsky, now 59, and nearing the half-century mark 
of service, has been in the can manufacturing business 
almost as long as there has been a modern can making 
industry. He was only 14 years old when he got his first 
job as a $4-a-week messenger boy at the American Can 
Co.’s Maywood, Illinois, plant. A year later he was pro 
moted to assistant time keeper. Then in 1911, after an 
other promotion to assistant cost clerk, Continental Can 
Co. asked him to become time keeper in its first general 
line plant located in Chicago 

In 1913, his new bosses gave him an “inside sales” job, 
and the next year made him a full salesman. Aggressive, 
hard hitting Bob Solinsky gradually worked his way up- 
ward, and by 1936 was serving as central district sales 
manager, in charge of the midwestern market. That vear 
he accepted the post of assistant vice preside nt of National 
Can Corp. 

Three years later, firmly established in the industry 
and with a wealth of practical sales and administrative 
experience to his credit, and possessing solid faith in the 
future of the can industry, Solinsky decided to strike out 
for himself 

He organized Cans, Inc. in 1939 with only $35,000. 
By 1952, when National Can bought out his company, it 
had over $1 million assets and $8 million in annual sales. 
Solinsky modestly attributes this phenomenal record to 
close, coordinated management and fair and equitable 
treatment to customers in a highly competitive phase of 
the industry. 

Directors of National Can frankly admitted to stock 
holders in the 1952 annual report that they took over 
Cans, Inc. to get Solinsky, He admits he wasn't overly 
excited about returning to the National company, whos 
origin dates back to before the turn of the century. Even 
iftter National (at that time known as McKe« sport Tin 
Plate Corporation) sold its tin plate mill in 1940 to Jones 
& Laughlin, and made an 18-year supply contract with 
J&L to supply its tin-plate requirements, National still 
was not able to make more than a dent in the can-making 
business 

But Solinsky, in his usual thorough way of doing things, 
weighed all issues. He was very well aware of his solid 
and successtul business in Cans Ir but he also rec 
ognized the challenge that National Can offered. It was 
pointed out to him that his ability and leadership were 
needed to build National and make a vital contribution 


56 


to company stockholders and the industry ith general. 
Solinsky himself felt that he could provide the guidance 
that would enable National to become the much-needed 
third large can company. 

“When I agreed to take the job,” he related later to 
his friends, “it was with the provision that things would 
be done my way. I had made a thorough study of National 
and knew just where the troubles were.” 

He lost little time in cleaning house when he took over. 
One of his first moves was to eliminate what he calls 
“useless expenses.” Executive offices were shifted from an 
expensive New York City address to the former Cans, Ine. 
Chicago plant, The responsibility for improving operating 
efficiency at all of National’s plants was placed in the 
hands of capable Andrew Toft, vice-president in charge 
of manufacturing and engineering. Production facilities 
were expanded and streamlined at several locations, and 
a new plant was opened in Cleveland. 

A year has passed since Bob Solinsky took over the 
reins. The record confirms the wisdom of the acquisition. 
During the short time National has been materially 
strengthened and its operations have been returned to a 
profitable basis. The company enjoyed a “fair profit” in 
1953 and is optimistic toward 1954 and the future. Num 
erous letters and cards received by Solinsky at Christmas 
from employees throughout the company’s various plants 
attest their loyalty to the new management, and carried 
pledges of wholehearted support and continued effort to 
top last year’s production and sales. 

Solinsky takes just a portion of the credit for straight- 
ening out the affairs of National Can—and then only for 
his ability to choose the top-flight officials who direct the 
company’s affairs under his management. 

“No one man can run a large corporation,” he says. 
“There are many complex jobs that require executive 
ability and judgment. Fortunately, we have the right 
men in the right jobs.” 

The “right men,” of course, refers to Andy Toft, Sol- 
insky’s associate for many years, and recognized in the 
industry as a crack production man, John Morrison proved 
himself so thoroughly as sales manager of National’s house 
wares division that Solinsky promoted him to vice-president 
in charge of all sales activities. National’s president keeps 
careful watch over other young and capable executives 
who contribute to the prosperity of the company and who 
are worthy of promotion. 

But, even Solinsky has to admit that it falls to one 
man to make the final decisions. He is that man at Na 
tional Can Corporation. 

He and his associates aren’t slowing down. In fact, the 
president admits that so far they have barely scratched 
the surface in acquiring additional facilities to make Na 
tional one of the largest and most convenient can suppliers, 
resulting in National being the third large can company 
in the country. The sales department has been reorganized 
and revitalized and is going all-out to diversify and ex- 
pand the company’s business both in food and non-food 
industries. 

Solinsky, as the new boss, is a busy man these days. 
However, he is a “family” man. He and Mrs. Solinsky, who 
was his secretary back in the days when he worked for 
Continental Can, have two fine children: Mrs. Muriel 
Hubka. and a son, Robert Stuart; and two grandchildren, 
Susie and Johnny. The Solinskys enjoy their home im 
mensely. His wife is an ardent flower enthusiast, and their 
home is always open to his friends, On Saturday he plays 
golf, which keeps him in top physical shape. However, 
he still finds time for his favorite interest, the Can Man- 
ufacturers Institute. He served as its president from 1946 
to 1948 and has been a member of its board of directors 
and executive committee for ten years. 
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Attractively printed Gair shipping boxes double 
as sales promotion aids—giving prominent dis- 
play to brand names while traveling through the 
channels of distribution. Prospects along the 
way—from factory to warehouse, to store, to 
home—see these sales messages. 


Look around. You'll notice that products from 
paints to peanuts, from soaps to stoves carry 
colorful, well-printed identification on their 
shipping boxes. 


What about yours? 


CAMBRIDGE, MASS. + CLEVELAND, OHIO - 


HOLYOKE, MASS. - 


Remember, this traveling display is economical. 
You own the “billboards”. . . for just the cost 
of plates and printing you add a strong link to 
your promotional chain. 


To learn how your shipping box can double as a 
sales promotion aid, check with the Gair plant 
nearest you. Learn, too, how Gair’s assured 
supply source, engineering ability and delivery 
service help give you the best in corrugated or 
solid fibre shipping boxes. 


Ask for a copy of the Shipping Case Handbook. 


LOS ANGELES, CAL. - MARTINSVILLE, VA. 


NO. TONAWANDA, N. Y. - PHILADELPHIA, PA. - PORTLAND, CONN. « RICHMOND, VA. - SYRACUSE, N. Y. - TETERBORO, N. J. 
SHIPPING CONTAINERS 


| GAITR FOLDING CARTONS 


: PAPERBOARD 


ROBERT GAIR COMPANY, INC. + 155 EAST 44th STREET + NEW YORK 17 





ASSOCIATED SEED GROWERS, Inc. 
Main Office: New Haven 2, Conn. 
Atlanta 2 Memphis 2 
Cambridge, N.Y. Milford, Conn. 
Exmore, Va. Oakland 4 
indianapolis 25 San Antonio 11 
Oxnard, Calif. Salinas 





The trend in per capita consumption of commercially pro- 
duced fresh ind process vegetables has been generally upward 
during the past 17 years, according to USDA. Civilian con 
sumption reached a peak of 138.5 pounds per person in 1945 
and then trended downward until 1951. In 1953 the rate w 
7‘ above the prewal 1937-39 iverage it a rate 
pounds per capita. This contrasts sharply with 1937 


per person consumption was about 54 pound 


Frozen vegetables account for a relatively small part 
of the total vegetables consumed by civilian Most popular 
items have been green peas lima beans, sweet corn nap bean 
ind spinach, with broccoli ranking high since World Was 
Among canned vegetable 16.6 of total, favorit have 
snap beans green peas, tomatoes & tomato 
corn, and pickles 

A study of the consumption rate of vegetables marketed in 
more than one form is fresh frozen or canned reve il in 
teresting shifts in purchasing practices of consume Among 
those purchased in fresh, canned, and frozen form harp 
increases have occurred since 1937 for each of the frozen 
items and more moderate increases for each of the canned 
products Lima beans was the only vegetable in this group 
whose per capita consumption of the trozen product ex 
panded beyond the fresh and canned commoditie in 
Fresh, canned, and frozen spinach consumption rate 
were fairly close to one another. Sweet corn anc 
were most popular in canned form iding per 
sumption of isparagu has fluctuated between fre 
ned 


Cabbage, cucumbers, and tomatoes are the only leading 
vegetables which re ich the consume! principally in tre sh or 
canned forms. Per capita consumption of cabbage predomi 
nates in the fresh form. For cucumber ind tomato 
sumption per person of the processed products ¢ 
cor! sponding fresh product 


The 1954 planted acreage of vegetables for commercial 
processing is about 5° less than 1953 and 87 b 
rey ts ti Crop Reporting Board, USDA. 
acreage as estimated July | is 1.71 million acre 
with 1.80 million*acres in 1953 and an average of 1.86 
acres for the 1943-52 period. Summary of 1954 preliminary 
acreage (first figure is compared to 1953 revised planted 
figure nap bean 160,390, 1484 green 
shelled peas, 459,210, 464,450; winter & spring cabbage 4 
100 95 110 green lima he ins 115.500 113.910 beet 
canning 16,900 17.210; « ibbage for kraut LO.580 l 
sweet corn, 489,900, 529.010: cucumbers fo vjickle 
161.590 pimientos {0.000 ff BOO ind 


s01 200 


acreage econd 


First estimate of the 1954 indicated production of 
by s is for the largest rop of record—347,160 tor 
14°, above last vear 104.580 tons and 
year average of 232.000 ton for green pea 14 550 
vas indicated, about 5 less than 1953 
ibove the 10-year iverage of 433,056 ton 


161.090 and 


Illinois reports prevalence of second-generation corn borer 
in early fields of sweet and field corn. Pupation ranges from 
60°. to 90 


Moth emergence ranges from 4° 
| 


occasional egg masses were found in late field I 
nois. In many areas the latest field corn may 
treatment 


Mid-Month 


NEWS 
LETTE 


August 15, 1954 


Crop roundup in Indiana: Corn badly damaged in central 
ind south part of the ite, In place much as 50 North 
western ction look on nd is had sufficient rain 
Over-all tomato conditi look goo | h most plants are 
up to twe weeks lat 


Tri-State Packers’ Assn. reports the following crop condi- 
tions: Tomatoes now being processed are mostly from Virginia 
ind are small. Decreased ( { heavy green wrap pick 
ings have delaved a nlenti npl vet About 50 oft 


. 
the Delaware crop was damage iil, rain and heavy winds 
Maryland, Delaware and Ne ersey tomatoes look fair but 


need rain Corn Maryland suffers from dry weather and 


ome Japanese Beetle damage. Damage from dry weather in 
Delaware has not yet been estimated. In Maryland the yield 
has been decreased about 2° nd is still hurt by lack of 
rain Green beans damaged about 50 to 60° Lima 


beans need rain, though later plantings look good at present 
Blueberries and cranberries also are affected by lack of 


rain 


Wisconsin Canners Assn. reports that green and wax beans 
ie suffering from lack of rain. Dry weather may build up 
fibre in beans and result in poor quality Sweet corn look 
good throughout the state venness of maturity has resulted 
from earlier water damage. Canners have moved up their 
starting dates for cor Beet acreage shows effects of earlier 
water damage with thin ny ind weedy fields. Canning of 
early summer beet nei \ vith light vields Lima 
beans are good to fair. Bae il blight is damaging limas in 


sore rea Pea pu . J near inh end except for some 


wreage at northern plant eu report ire incomplete as yet 


USDA has accepted offers of 235,051 cases of canned green 
nap beans and 15.5826 case of canned green peas for cle 
livery from Aug. 15 through Sey distribution to schools 
in the National Sche 


Canned Foods Promotion: NCA has circulated a proof sheet 
of promotions to be ed part of its Sales Builder Kit in 
ihe wrei { é ra Relatic Py um Cor 
tinental Can Co, will run a double-spread, color national ad 
on canned meats in Business Week 1; in Time, Aug. 23 
and in Fortune, Oct. Keprint re available from Continental's 


idvertising dept., LOO I j \ ) 7 


Strictly “impulse” purchases, amounting to extra sales av- 
eraging about $300 per supermarke week, were reported 
In a recent test inv 9 how { SS citic 
More than % of them remembere« g the test dinner-menu 
display material, ar unplanned extra 
purchase \ eraging j h. Canned food 


produced 


Fusarium wilt has been partially checked by the effects of 
onizing radiation i ‘ ent ! ted by Dr. Paul Ways 
ut Avricultural 


ider th tation 


Cans, Glass, & Closures: Shipments of metal cans in May 
totaled 317 thousand bel \pril, reports U. S. Dept. 
of Commerce. OF the dl « ) its dropped from 188 
thousand tons in April t | the ad tor n May, or 4 

Shipment or | contal ! ind in totaled 1] 162 


thousand gros up re i 5 ibove June 1953 





Food container shipments for June totaled 3,678 thousand 
gross, down 380 thousand gross from May but up 54 thousand 
gross from June 1953 . Shipments of metal and plastic caps 
in May amounted to 1,262 million units, 6° below April but 
ipproximately equal to May 1953. May crown shipments 
reached 24 million gross, down 11% from April and 13% un- 
der May 1953 


George P. Larrick, Deputy Commissioner of Food & Drugs 
since 1951, sueceeds Charles W. Crawford as Commissioner, 
effective this month. Crawford, who is 66, has been in govern- 


ment service for over 37 years and now is retired. Larrick 
joined FDA in 1923. 


Financial News: Continental Can Co.’s net sales & earnings 
for the six months ended June 30 established new records for 
the period with sales up to $285,536,539 from $242,345,424 
an increase of about 18%—and earnings increasing to $9,131,- 
932 from $6,911,364 or 32%. Regular quarterly dividend of 
75¢ per share on common stock, payable Sept. 15 to holders 
of record Aug. 15, 1954, were declared Hazel-Atlas Glass 
Co. reported net sales of $20,870,758.33 for the quarter ended 
July 3, with regular quarterly cash dividend of 30¢ per share 
payable Oct. 1... H. J. Heinz Co. has completed its 85th 
year with an all-time sales record of $220,633,000, increasing 
the company’s net income to $5,586,000 for the fiscal year 
ended April 25. Quarterly dividends on common stock were 
paid at an annual rate of $1.80 per share . . . Dole Hawaiian 
Pineapple Co., Ltd., has declared a dividend of 20¢ per share 
for the first quarter of 1954-55 fiscal year, payable Aug. 25 to 
stockholders of record Aug. 13 Allis-Chalmers Mfg. Co. 
reports sales of $258,867,531 for the first six months of 1954 
compared with $258,566,676 in the same period in 1953 
Profits were $13,490,505 against $10,453,368 in 1953 . 
Net sales of $31,966,584.77 were reported by Thatcher Glass 
Mfg. Co., Inc., for the fiscal year ended June 30, up 24% from 
the same period last year. Earnings have been maintained 
approximately 12 higher than last year 


Industry Briefs: Oakite Products, Inc., New York, has ap- 
pointed two new technical service representatives: Charles F. 
Williams Jr. in the Sioux City, Iowa, territory; and James F. 
Driesch, in the Washington, D. C. area . Roscoe Long has 
been promoted to senior chemical engineer by the A. E. Staley 
Mfg. Co., Decatur, Ill... . American Can Co. plans to expand 
shipping & warehouse facilities at its St. Louis plant, 3200 
S Kingshighway Blvd.; and to double the capacity of its St 
Paul, Minn., plant to include manufacture of fruit, vegetable 
and beer containers . . . Dole Hawaiian Pineapple Co. has ap- 


pointed Herbert C. Cornuelle assistant to President Henry A. 
White . 


Gerber Products Co., Fremont, Mich., has advanced three 
officials to vp: Joseph H. Bagley, Stephen §S. Nisbet, and 
Fred S. Wyatt. All other officers were re -elected for the com 
ing year Prof. Amihud Kramer, U. of Md. College of 
Agriculture, has been granted a year's leave of absence to 
undertake assignment with the U, S. Operations Mission to 
Israel as advisor on food distribution & preservation prob 


lems E. J. Rudman & Co., wholly-owned subsidiary 
Quaker City Packing Co., Inc., has commenced operations at 
104 Union St., Allentown, Pa 
O., has purchased Pemberville Food Co., Pemberville, O 
Fritzsche Brothers, Inc., New York has announced the retire 
ment of Jos. A. Huisking, a vp & director of that company and 
treasurer & director of its Canadian affiliate [wo firms have 
become members of the N. Y. State Canners & Freezers Assn., 
Inc.: Hopkins of Sodus, Sodus, N. Y ind Monroe Frozen 
Foods, Inc., Webster, N. ¥ 


Hirzel Canning Co., Toledo 


Rogers Canning Co., Milton-Freewater, Ore., denies rumors 
that it plans to discontinue operation and offer its facilities 
for sale Production & sales polic ies will be continued with 
Wayne 
Mayhew & Co. has announced merger of its practice with 
Touche, Niven, Bailey & Smart, certified public accountants 

. Ken Diehl of National Can Corp., Baltimore, was elected 
president of the Society of Tri-Staters. Other officers: Jack 
Harrison, Harrison Brokerage Co., Tilghman, Md., and Dixon 
Leatherbury, Eastern Shore Canning Co., Machipongo, Va 
vp’s; Herb Shek, H. S. Crocker Co., Baltimore, secretary 
treasurer (re-elected); Glenn Knaub, P. J. Ritter Co., Bridge 
ton, N. Jj., director . . R. C. Pollock, secretary, general 
mgr., & director of research of the Natl. Live Stock & Meat 
Board, Chicago, has been awarded the Quartermaster Corps 
Certihcate of Achievement Oscar McPeak has been 
elected temporary director of General Foods, White Plains 
N. Y., to fill the board vacancy created by the recent death of 
Dr. Karl T. Compton 


out interruption during a reorganization period 


M. R. Feeney and Miss Marie Brehm, both of Chicago, will 
be married in mid-September. Following the ceremony they 
will leave on a world cruise. Feeney is vp of Lansing B. 
Warner, Inc. Adrien J. Falk, president of S & W Fine 
Foods, Inc., has announced plans for construction of a new 
$2% million headquarters plant at the San Francisco-San Mateo 
Norriss H. Sanborn, of NCA’s Washing 
ton Research Lab., will be awarded the 1954 Industrial Wastes 
Medal by the Federation of Sewage and Industrial Wastes 
Winners of the 1954 Carle C. Conway scholar 
ships, awarded by Continental Can Co. to children of company 
employees, are Barbara M. Rossi, Pittsburgh; Nancy E. Wilson, 
Memphis; and Patricia A. Shaughnessy, Seattle, Wash 
Earl L. Butz has been named an assistant secretary of the 
USDA. He had been head of the Purdue Agricultural Eco 
nomics Dept. since 1946 


County boundary 


Associations 


Andrew C. Quale has joined 
Kraft Foods Co., Chicago, as adv. mgr. for all cheese product 


Mahlon G. Remington has been appointed advertising & 
sales promotion mgr. of Seabrook Farms Co., Bridgeton, N. J 

_ Natl. Food Brokers Assn. has accepted the following new 
members: Craig & Hogan Co., 1429 Valley Dr 7 
N. Y.: Michaels-Culp-Divoky Co., 210 Heather Bldg., Clev 
land 6: Lincoln-McCallum Co., 418 Ist Ave. N., Fargo, N 
Dak.; MeCormick & Block, 251.5 | ith St., Cleveland 15 
Volmer & Mars, 363 E. Calhoun St., Memphis 2; and Jacob 
Medvene, 1632 E. W ishington Lane Philadelphia 
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